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“The Secret of Success is Constancy 
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SERVING THE CONFECTIONERY INDUSTRY 
For nearly a Century and a Half 


When America was young, very young, men of 
vision and courage and good will were building 
the foundations of American Industry. They 
were strong men and confident, for had they 
not formed a nation from 13 sprawling states? 

In this mood and in this period, D & O was 
founded to serve the needs of the confectionery 


industry, a veritable infant. The lusty infant 


grew and D&O with its research and com- 


pounding laboratories grew apace. 


Today the priceless heritage of experience | 


and knowledge accumulated throughout the 
years enables D & O to anticipate trends, to meet 
new conditions and to solve new problems. 
New techniques, new materials and synthet- 
ics have been developed. Myriads of new and 
finer flavors are being created. The same tenac- 
ity of purpose — to serve your flavoring needs 
—is as alive today as it was nearly a century 


and a half ago. 


~) Order a trial gallon of any one of the more 


_) than 85 distinctive Cosmo flavors...today! 


Dodge & Olcott, inc. 


180 VARICK STREET, NEW YORK 14, N. Y. 


BOSTON + PHILADELPHIA 


CHICAGO 


ST. LOUIS - LOS ANGELES 
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Assured uniformity 


and purity explain the 
big swing to Centrol Lecithin 


Centrol is light in color, neutral in odor and bland in flavor, made 

from freshly extracted soybean oil which has been subjected to a special 

deodorizing process. Only select quality yellow soybeans are used, dehulled 

prior to extraction to insure freedom from undesirable waxes. Centrol is 

processed entirely by Central Soya Company, one of the world’s largest soy 
processors, recognized for reliability as a major source of supply. Available in 25, 

50, 125, 255 and 500 Ib. drums in a choice of types: Centrol I (regular), Centrol II 
(fluid), Centrol B (bleached) and Centrol B-2 (fluid, bleached). Send for FREE 
SAMPLE of Centrol for comparative testing. Just fill out and mail the coupon, today. 


CENTRAL SOYA COMPANY, INC. 
Products Division Dept. MC.10 


CENTROL == 
LECITHIN =e eaainins 





Laboratory-controlled from bean to finished product 


A product of Central Soya Co., Inc., Ft. Wayne 2, Ind. One of the 
world's largest soy processors ... makers of Mel-K-Soy, Hi-Soy, Soywip Average yearly Lecithin consumption. 


Canada Distributor: H. Lawton & Co., Toronto 
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AVE you ever compared the subtle 
flavor of freshly shredded, sun-ripened 
coconut with that of candies flavored with 
Fritzbro Coconut Imitations? If not, you'll 
be amazed at the fidelity with which 
Fritzsche flavor chemists have duplicated 
the delicate flavor and aroma of this 
favorite tropical delicacy. You'll also be 
happily impressed by their economy when 
used in nougats, bon bons, fillings, icings, 
creams or other confections where the 
flavor of palate-tempting coconut is desired. 


Would you like to test and compare them? 





A request on your letterhead will bring free 


samples by return mail. 
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FRITZBRO COCONUT IMITATION No. 1 SPECIAL 
FRITZBRO COCONUT IMITATION OIL SOLUBLE 
ESSENCE COCONUT IMITATION SPECIAL 








FRITZSCHE BROTHERS, Inc. 


PORT AUTHORITY COMMERCE BLDG., 


BRANCH STOCKS 





BOSTON 


76 NINTH AVENUE, NEW YORK 11, N.Y. 





CHICAGO LOS ANGELES ST. LOUIS « TORONTO, CANADA 
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Pioneers in Egg Dehydration, we offer the Confectionery 
Trade first quality Albumen in the following forms: 
FROZEN WHITE * FLAKE ALBUMEN » POWDERED ALBUMEN 
SPRAY ALBUMEN + also EGG YOLK: FROZEN OR DRIED 


Send for samples! 


DOMESTIC EGG PRODUCTS, INC. (a subsidiary of DOUGHNUT CORP. OF america) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: witcHITA FALLS CHICKASHA McKENZIE NASHVILLE 
Texas Oklahoma Tennessee Tennessee 









































QUALITY Bott : aa 
Cysts 


7 
Cogent Cal 


3 Star 
oY 
NFO Corebese ese 
dextrose Sigat 
coats recourses 


THE MANUFACTURING CONFECTIONER 






































FLO-SHVELET your plant for 
faster production at lower cost! 





A Flo-Sweet Liquid Sugar System 
eliminates manual handling, 


pays for itself in savings 


Have you noticed how sugar handling 
causes congestion at your receiving plat- 
form and ties up corridors and elevators 
in your plant? 


Flo-Sweet Liquid Sugar short circuits 
these production hindrances by providing 
sugar in liquid form, ready to use at the 
turn of a valve. Deliveries are made at a 
convenient traffic-free location, and the 
sugar is pumped through pipes to out-of- 
the-way storage tanks. This leaves work- 
ers, passageways and equipment free to 
handle other raw materials. 


Proof of saving 


Here's one example, taken from our case 
history files, that shows how Flo-Sweet 
increases plant production capacity: 

\ customer found that when his slow, 
low-capacity elevator no longer had to 
handle several hundred bags of sugar 
daily, plant congestion was immediately 
relieved. Thus his men and machines were 
able to move other ingredients to the mix- 
ing room faster. Since Flo-Sweet is always 
ready at the turn of a valve, a 10% in- 
crease in production capacity resulted. 


“ 1 
Plan now for “tomorrow” 


The importance of this new way to use 
sugar should not be overlooked in your 
modernization plans for the future. Why 
not investigate Flo-Sweet’s many econo- 
mies and advantages today? 
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Flo-Sweet Liquid Sugar goes into process 
in 3 mechanical steps 


f. DELIVERY—Raw cane sugar is refined and converted by us into 
different kinds of liquid sugar. The correct type of Flo-Sweet to meet 
your requirements then is delivered to your plant by tank truck or tank 
car and pumped into storage tanks. 


e STORAGE—Flo-Sweet is held until needed in specially constructed 
storage tanks. These tanks cam be located in an out of the way corner of 
your plant, thus saving valuable floor space now being used for bagged 
sugar storage. Manual handling is eliminated. 


3. PROCESSING—Flo-Sweet goes into process quickly, at the turn of a 
valve, as clean as when it left our refinery filters. You'll find that in most 
cases the savings that result from the use of Flo-Sweet pay for the instal- 
lation in 9 months or less. 


7LO-SWEET 


TRADEMARK 


LIQUID SUGAR 


A product of REFINED SYRUPS & SUGARS, INC., Yonkers 1, N. Y. 
ORIGINATORS AND REFINERS OF LIQUID SUGAR 
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A Name To Remember In Your Post War Plans 
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CHOCOLATE 





Merckens Chocolate Co. Inc. Buffalo, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 


























The Finest Jelly Candies 


They’re tender, brilliantly clear, never gummy, carry more 
flavor, stay fresh longer. They're ideal for “bulk packing” and 
equally at home in the finest fancy packs. 

Give anyone a piece of Exchange Pectin Jelly Candy and 
he always wants more. When your salesman samples it to 
consumers in a store, the retailer buys. Exchange Citrus Pec- 
tin Candy, made cast or slab, sets and is ready for ‘‘sanding”’ 
in a few hours. Cuts production cost. Packs easily in bulk. 

With Exchange perfected formulas, you can be sure of a 
good batch every time and good profits. 





DE LUXE BOXES 


CITRUS PECTIN 





CALIFORNIA FRUIT GROWERS EXCHANGE 


Products Department: Ontario, California 
189 W. Madison Street, Chicago 2 * 99 Hudson Street, New York 13 
Copyright, 1945, California Fruit Growers Exchange, Products Dept. 


SMALL PACKS 
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and increase production at lower cost! 


“Our caramels are a lot better now’’—‘‘We’ve in- 
creased our caramel production and reduced cost at 
the same time.” These and many similar comments 
come to us from leading confectioners who have added 
Staley’s Soy Flour to their regular formulas. 

For Staley’s modern, bland soy flour has several 
advantages as an added ingredient. Used as suggested 
it adds desirable flavor, improves texture, aids in the 
emulsification of fats, and increases shelf life. 

Staley’s Soy Flour is rich in proteins, contains im- 
portant vitamins and minerals. Confectioners find 
they can increase the nutritional value of their candies 
appreciably by adding soy flour to their formulas. 

The cost of Staley’s Soy Flour is little more than 
that of the cheapest of other candy ingredients. The 


A. E. STALEY MFG. CO. 


Industrial Sales Division, Decatur, Illinois 


STALEY'S HI-FAT SOY FLOUR 
STALEY’S LO-FAT SOY FLOUR 


Canadian Representative: 
James L. Doig, 6876 Sherbrooke Street West, Montreal 28, Quebec, Canada 
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use of soy flour as an extra ingredient can increase pro- 
duction—and at the same time actually decrease cost. 
No extensive tests are necessary —adding soy flour re- 
sults in no loss of valuable time. 

For these reasons, you may be interested in discuss- 
ing the specific advantages to you of using Staley’s Soy 
Flour in your formulas. If so, we’ll be glad to work with 
you and recommend the type of soy flour that fits your 
particular needs best. Just send us the coupon below. 
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i A.E. Staley Mfg. Co., Dept. MC-10 i 
I Decatur, Illinois ' 
: Please send me further information on the following : 
, uses of soy flour in candy making. i 
’ 4 
i i 
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Save Sugar 


INCREASE PRODUCTION 
BUILD BUSINESS 


Veg-A-Loid’s plant-proved production versatility adds a new note in candy manufacture. 


Veg-A-Loid’s unique, sugar-saving characteristics permit production of L0O“% corn syrup 
gum; allow appreciable sugar ratio reductions in the production of low-sugar items; make 
possible time and labor-saving bulk production that assures consistent, improved product 


taste and quality. 


Beat the shortage—-change “sugar blues” to “happy days”—-build business—with this prac- 


tical, three-way suggestion: 


1. Eliminate high-sugar items. 


2. Increase low sugar item production. 


3. Use Veg-A-Loid in every recipe. 


A free Veg-A-Loid sample, tested in your plant, will quickly convince you. Write for Veg- 
A-Loid Recipe M today. And ask our Service Department for any production information 


or assistance vou may require. 


Af, ft/ y . 
XY. H. chhacuneter¢€o. 
‘A 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 


Secenth of ene, shew Ge hk A. & 
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Genuine American oil of peppermint distilled from select crops grown on 
the farms of Indiana and Michigan is available in natural form or re-distilled 
under strict Dreyer supervision. Years of experience with peppermint oils 
have proven that best results in chewing gum and all kinds of candies are 
obtained from Dreyer re-distilled oils. 






Simplify your flavoring procedures and standardize now with DREYER ‘i 
Peppermint. ° 


AROMATIC * ESSENTIAL OLS #; 
FLAVORS 








BOSTON ° CHICAGO * LOS ANGEL DELPHIA * SAN FRANCISCO * BALTIMORE 
MEXICO CITY * PRINCIPAL CITIES 1 
in the following cities: 


DENVER © ST. ANTONIO «+ 








ST. LOUIS * KANSAS i€IFY 


for October, 1945 page 11 








geLt YOUR CANDIES wiTy 


GE 
"THE FLAVOR THat Witt 


DRY MUILK rrom tHE LAND Oo’ LAKES 


Good dry milk will add delicious flavor to your 
candies—and Land O’Lakes is good dry milk. Mighty 
good, we might add, because we test and test and test 
both in drying plant and central laboratory to see that 
each lot of milk dried measures up to the sort of high 
standards for which Land O’Lakes has long been 
famous. 

Alert, progressive candy makers are now planning 
to use more dry milk . . . some are doing it already. 
Establish a source of supply you can depend upon 

. write, wire or phone any Land O’Lakes branch. 


LAND O’ LAKES HAS BRANCHES IN 
NEW YORK CITY 7,N.Y. CHARLOTTE 4,.N. C. PITTSBURGH 22, PA. 
NEWARK 5, N. J. ATLANTA 2, GA. BUFFALO 5, N. Y. 
JAMAICA 2, L. I, N.Y. KINGSTON, PA. SYRACUSE 1, N. Y. 
PHILADELPHIA 23, PA. BOSTON 13, MASS. —DETROIT 16, MICH. 
BALTIMORE 1, MD. SPRINGFIELD 1, MASS. CLEVELAND 15, OHIO 
WASHINGTON 4, D.C. NEW HAVEN 3, CONN. CHICAGO 7, ILL. 
RICHMOND 20, VA. = PROVIDENCE 3, R= MILWAUKEE 12, WIS. 


LAND OLAKES 


CREAMERIES, INC. 


MINNEAPOLIS 13, MINNESOTA 


Also Famous For 


LAND O'LAKES SWEET CREAM BUTTER 
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EXCHANGE ORANGE OIL 


vor in your products than any other 
orange oil. 





First in America for 


Orange Flavor 
9 ° Because it’s made only of fruit from the 


Give it all your tests for quality, uni- 
formity, and strength. The results speak 
for themselves! You’ll find Exchange 
Oil of Orange puts more real orange fla- 














“Sunkist” groves of California...in the 
largest orange products plant in the 
world...accepted and reordered by men 
and women who know orange flavor. 










Copyright, 1945, California Fruit Growers Exchange, Products Dept. 


Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N. Y. 


Distributors for: 
CALIFORN 1A FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
THE EXCHANGE ORANGE PRODUCTS CO., ONTARIO, CAUF. 
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e 89 PARK PLACE, NEW YORK 
e 11-13 E. ILLINOIS ST., CHICAGO 
e 4735 DISTRICT BLVD., LOS ANGELES 





u ; - cme ° 
*” —WKANSAS CITY, MO. MIMMEAPOLIS OMAHA 
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CLEVELANI 





ESTABLISHED 
1851 


& COMPANY, INC. 


PITTSBURGH ST. Lows 
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Smart Woman? So smart she leads, not follows! 
In YOUR community, leading women respect 
fine candy — respond to mellow, palate-teasing 
robes of chocolate over intriguing centers! 
Ambrosia coatings have won approval by 


makers of fine candy who cater to HER taste. 


ANT Tey telepetetteedetededetctctctetct 


( é€ ( Yt" ( \ ( . Q ( . supplies of Ambrosia Chocolate Coatings are necessarily limited 
i » e@ € j @ ¢ e : i Ae : © . Py 
3 met sail , 


*Until world conditions permit increased grindings of cocoa beans, 


but the Ambrosia standard of quality is being fully maintained. 


of tokeie] F yi: 
COATINGS 
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ROOT BEER FLAVOR MMaR 


A favorite flavor through the years, Root Beer is reaching new heights 


of popularity today in delectably flavored Root Beer confections. 
MM&R’s Root Beer is particularly faithful to the tempting, tangy 
flavor of the beverage, and it has found wide acceptance among flavor- 
alert candy manufacturers from coast-to-coast. Readily available, easy 
to use, no citric acid required — no wonder scores of confectioners are 
turning with enthusiasm to the old-fashioned flavor 
with the brand new appeal—economical Root Beer 


Flavor MM&R. Write for Testing Sample Today 


£  HEYNARD, INC. 


SINCE 818005.--O0NE OF THE WORLD S GREATEST SUPPLIERS GF ESEEMTIAL Oris 


16 DESBROSSES STREET. NEW YORK CITY + 221 NORTH LASALLE STREET, 9 











tos Angeles Broun Corp Seattle, Portland, Spokane Van Woters & Rogers, In ~ Son Francisco, Broun-Knecht-Heimana-Co ~* Conodo: Richardson Agencies, Ltd., Toronto 
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So light eee 
so firm... , 
and fluffy as the 


first snow flakes 
. 


P. S. Economical, too, because it goes much farther! 


SwiFt’s Brookfield fluff dried Albumen 
gives you just what you want in your candy 
mixture . . . a firmer, lighter, smoother 
whip for better candy all around. 

Moreover, there is no clumping with 
Swift’s Brookfield fluff dried Albumen, and 
it retains the true, bland flavor and natural 
color characteristics of fresh whites. 
It’s prepared from select, fresh 
eggs, by a special process, and 
dried at a low temperature. Try 
Swift’s Brookfieid fluff dried Albumen 
—you'll like what it does for you. 










See your Swift Salesman or write, phone or 
wire your nearest Swift Branch. 
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Here’s your 


CHANCE TO PITCH IN 


...if you want fo see your candy sales 


GROW and GROW and GROW! 


Are you in favor of the job your 
Council on Candy is doing... telling 
candy’s story to the public in power- 
ful national magazine color pages 
... keeping doctors aware of candy’s 
nutritional value . . . helping teach- 
ers give school children a better 
knowledge of candy? 

Do you want te see this effort to 
make new friends for candy con- 
tinued with growing force in the 
months ahead? 

Then—frankly—are you doing your 
share to support the program? It's a 
co-operative campaign, you know. 


Financially, the share you're ex- 
pected to subscribe is based on a 
tiny fraction of one percent of your 
candy sales. See, in the form below, 
how small! 

And use that form. If you haven't 
already subscribed your full share 
for 1945, use the subscription form 
reproduced here, and do, please, 
use it now. 

We know you can sell all of the 
candy you can obtain today. But 
today’s shortages are temporary. 
When you get more candy, will you 
get ENOUGH more customers? 





NOTE: Every Council subscriber 
receives, each month, a reprint in 
full color of the next month's na- 
tional candy ad. Get these repriats! 
Display them! Be sure your em- 
ployees and your customers see 


the ads and get the new, modern 
conception of CANDY. 
Subscribers also receive each 
month a new issue of the Council 
on Candy Report, illustrating the 
. Council's medical and home 
economics ads, containing valu- 
able information about candy 
which you can use profitably in 
your community. 
These are free. Get them and 
join your industry's drive for a 
greater candy market! 


COUNCIL 
ON CANDY 


of the 
NATIONAL CONFECTIONERS’ ASSOCIATION 


1 N. LASALLE ST., GHICAGO 2, ILL. 





Y 








r 








1945 COUNCIL SUBSCRIPTION 


COUNCIL ON CANDY OF N.C.A. 
1 N. LaSalle St., Chicago 2, Ill. 


Yes! We want you to continue to tell the public the facts about candy 
as a nutritious food. Check for $........................i8 enclosed. 


BASIS OF ANNUAL SUBSCRIPTION: 
(C0 WHOLESALE CONFECTIONERY MANUFACTURERS—1/5 of 1° of 1943 net sales. 


(CO MANUFACTURING RETAILERS—1/10 of 1% of 1943 wholesale candy value, 
arrived at by taking 50% of gross retail sales. 


ODO JOBBERS & VENDING MACHINE OPERATORS—1/10 of 1% of coniectionery 
net sales in 1943. 


(C0 SUPPLIERS—Based on net sales to the confectionery industry. 
C0 BROKERS, SALESMEN—S$S5 per $1,000 of income from the confectionery industry 
in 1943. 


(J CONFECTIONERY RETAILERS (Non-Manufacturing)—1/20 of 1% of net sales 
of confections in 1943. 


PLEASE TYPEWRITE OR PRINT PLAINLY 





Firm 


~~ _haaaanza areas ecoceessccempunsnsees 





City, Zone Number and State = =—*”—~—~—~—~—T— 


“Official and Title 


MAKE CHECKS PAYABLE TO “COUNCIL ON CANDY OF N.C. A.” 
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LORT PREPARES For Post-War Trade 


With Complete Re-Design 


The Loft Candy Corporation has remodeled one of its New York stores as 
a forerunner of a remodeling job on their complete chain of 175 stores. 
In speaking before an A. R. C. meeting last year, Mr. George Frederick, 
Executive Vice President of Loft’s, said: “Our (the candy industry’s) most 
pressing problem right now is to find a solution of how to maintain and 
expand the elusive customer good will that we have built up over a long 
period of years.” This will be one of the results of the new Loft Store. 
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"Te initial step in the design re-conversion of the 

Loft Candy Corporation took place with the formal 
opening of its model Store at 11 East 42 Street, New 
York City, on September 14th. 

Anticipating the growing demands of a critical Amer- 
ican Public, Loft commissioned Charles C. S. Dean, 
industrial designer, to submit plans for a complete re- 
design of the firm’s Stores and products. This, most 
likely, is the first time a major chain, representing some 
175 Stores with an annual Candy production of 14 mil- 
lion pounds, has had the determination and foresight 
to strike an all-out attitude toward meeting the future 
and its potential needs. 

After months of careful study, a basic idea was sub- 
mitted that covered everything from packages, menu 
cards, etc., to stores. It promptly met with the joint ap- 
proval of Mr. M. L. Wurzel, President, and George Fred- 
erick, Executive Vice President. Dean conceived the pro- 
ject as one unified design, that acted as a symbol, whose 
component parts could be distributed in a variety of 
interesting ways and still retain the earmarks of the 
basic image. Thus, a refreshing continuity was intro- 
duced into every phase of the re-design. The soundness 
of the scheme is reflected by bandbox tidiness, where 
every detail seems perfectly placed and spaced, and each 
item cheerily affirms FRESH LOFT CANDY with sing- 
ular simplicity and charm. 

The new design will undoubtedly fulfill the planned 
objectives of attracting more customers, selling more 
candy, and making the name, LOFT, synonymous with 
quality, cleanliness and sincerity. 

Good design was merged with sound merchandising 
principles; the entire project worked out in the terms 
of a brilliant trademark—which incorporates all the 
visual and psychological elements desired. Out of it has 
evolved everything with a finely coordinated precision. 

The focal part of the trademark, a clover-leaf made up 
of four hearts, registers the effect—FRESH. Other 
novel ingredients are: a striped candy bar forming the 
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CANOPY - 


SELLING COUNTER 
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ENTRANCE 


DISPLAY CASE 
DISPLAY STAND 


horizontal stroke of the letter “F”; a candy bar forming 
the bottom-stroke of the letter “L”; a leaf motif forming 
the vertical stroke of the letter “L”. Intimately linked 
with the design of the trademark is a blithesome 3-color 
scheme of gold, sky-blue, and coral rose. 


This trademark pattern and color scheme is picked up 
in a multitude of appealing ways throughout the whole 
scheme. The edge of the store canopy picks up the coral- 





Mr. George Frederick, Executive Vice President of the 
Loft Candy Corporation, @hich has done a complete 
face-lifting job on one of its stores in New York City. 
The changes are complete even to stationery and boxes. 
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rose candy stripe; the recessed wall cases repeat the 
heart-motif; the stencilled wall pattern employs the dec- 
orative initial “L”. Everywhere, there is a happy kin- 
ship of design continuity that echoes LOFT and candy 
that is fresh. 

One by one, Loft stores will be progressively re-de- 
signed to conform with this original model. 


Psychological Approach 


Many months were spent in and out of Loft stores, 
probing into buying habits, studying the types of cus- 
tomers—getting the pulse of the situation that would 
determine the tempo to be struck. The clientele con- 
sisted largely of the great American middle class—in- 
telligent and wholesome folk, who had an appreciation 
of the better things. Therefore, Dean decided to form- 
ulate a subtle blend of old and new design elements— 
using such familiar symbols as a heart, candy stripes, 
and flowers and working these into a modern treatment. 

The stencilled wall, gracefully repeating the elegant 
“L” of the Loft trademark, which covers one-half of the 
left wall, has a wallpaper effect and induces an air of 
hominess. The quaint garden gate between the counter 
sections is another agreeable touch. Though the change- 
over has been complete, there has been no estrangement 
of the old relations: warmth, friendliness, familiarity. 
Design climaxes have been adroitly capped without go- 
ing high-hat. Witty and irrelevant aberrations in de- 
sign have been successfully avoided. The feat of keeping 
effects sane yet unsane has been achieved by thinking 
out an organic pattern and skillfully organizing it 
throughout the store in muted touches and tones. 


Directional Slaut 


One of the notable phases of Dean’s design treatment 
is the way he has developed various horizontals, that 





Mr. Charles C. S. Dean, New York Industrial Designer, 

who was conmimissioned by the Loft Candy Corporation 

to do the complete re-design job on one of their stores 

as a basis for their whole chain of retail stores. Mr. 

Dean has done a beautiful although functional job as 
the photographs with this article indicate. 


for October, 1945 





The new Loft trademark, pivotal motif for the entire Loft redesign 
scheme is used very tastefully in the Loft stationery and on the 
Loft delivery trucks. The trademark sumbolizes fresh Loft Candy. 


point into the store, and exercise a subconscious com- 
pulsion ‘for the passerby to enter. 


Instances of this technique are to be found in the %4” 
metal strips embedded in the dark-gray terrazzo floor, 
which runs from the vestibule to the full length of the 
store; the sandblasted mirror in the vestibule with its 
rhythmic pattern of ‘L’s” taken from the Loft trade- 
mark, which motif is repeated giving the passerby the 
illusion of being inside the store while still outside; the 
oblong slabs of light recessed in the top of the show 
window; the vertical stainless steel rods extending from 
floor to ceiling at the back of the show window (which 
also act as a protection for the merchandise) ; the long 
canopy overhead with its symmetrical rows of square 
recessed lights. The combination of these linear in- 
fluences do much to streamline approaches to Loft coun- 
ters. 


Every decorative detail is worked out inside the es- 
tablished four-color scheme—which is synonymous with 
Loft: sky-blue and coral-rose, gold and beige-gray. 
These values combine the desired attributes of fresh- 
ness and warmth, elegance and charm. 


Illumination throughout the store is sensitively bal- 
anced. The entire shop is flooded with soft light that 
accents the various tonalities of the Loft color scheme. 
Flourescent and incandescent are used separately and 
together: in the window their use is pleasantly blended 
with overhead recessed slabs of alternating flourescent 
and incandescent that give a radiant glow to the mer- 
chandise; the bottom of the canopy is studded with 2 
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rows of square recessed incandescent lights which effect- 
ively merge with the flourescent lamps above that dir- 
ect a vivid area of light to the blue and white sections 
of the upper walls and ceiling. All wall cases are in- 
directly lighted. 


Special Window Fixtures 


Each store will be supplied with a complete set-up 
of window fixtures consisting of vari-shaped plates, of 
glass and tubular units that can be used in a variety of 
ways. The Home Office staff will develop new ensembles, 
photograph them, and relay pictures to stores for ex- 
ecution. These A-B-C props make it easy to follow 
through on display directions. Display fabrics and rib- 
bons in the established colors that bear intrinsic elements 
of the Loft trademark motif have also been worked out. 


Left: The new Loft trademark, pivotal motif for the entire Loft re- 
design scheme. In color and form, it symbolizes fresh Loft candy 
with simplicity. taste, and distinction. Two units of show cases 
run the full length of the store. Running parallel with the show 
cases, mirror-backed shelves. equipped with sliding glass doors 
and chrome fittings. Between the two show case units, is an at- 
tractive garden-type gate decorated with the gay flower-motif from 
the trade-mark. It is shown below. 


The new trademark radiates the friend- 
ly Loft personality to customers. It is 
worked into the various packages to 
make them a true family group. Notice 
in the photograph to the left, how the 
trademark is an integral part of each 
package design, yet each has a distinc- 
tive personality of its own. The pack- 
age sizes also combine with the design 
to make a completely pleasing appear- 
ance, 





Right: The intimate and eye-filling Candy Gal- 
lery of five mirror-backed cases recessed into 
curved beige-gray wall. Each case is gold- 
framed and surrounded with white heart bor- 
ders taken from petal motif of the trademark. 
In the rear, can be seen the Parcel Post coun- 
ter. It forms a dramatic rear background, and 
a final purchase-suggestion to customers. Par- 
cel Post . . . Coast-to-Coast . . . rhyme neatly 
and map motif makes direct tie-in. Map is 
worked out in gold leaf on coral-rose back- 
ground with tri-dimensional transportation 
symbols appearing in relief; indirectly illu- 
minated by incandescent lamps. 


Light. color, and symmetry magnetize atten- 
tion to the Loft store front. The Loft trade- 
mark pattern extends from inside the left 
wall to the etched mirror in the vestibule. 
Stainless steel poles from the floor to the 
ceiling serve as protection for merchandise 
in the show window. also as directional in- 
dicators to the candy counters a‘ the right. 


Left: A merry-go-round stand for exclusive 
display of toys and novelties is fitted against 
mirror panel with gold mirror inserts. A fes- 
tive note that gives gaiety to the shop is 
added by the merry-go-round and is o joy 
for the young. The walls are beige-gray. A 


convenient writing desk is placed against the 

wall near the rear of the store. All of the 

lines of this store are designed to lead the 

customer into the store and to circulate him 
around the store. 





Right: The new Loft store front presents an image with _ 
impact. Its broad glistening surfaces command atten- 
tion and reflect quality ‘with absolute cleanliness and 
attractiveness. Here is vibrant identity that looks im- 
portant and does not depend on slogans to say so. 
The front is constructed of stainless steel and Rembrandt 
blue structural glass. The panel bearing Fresh Loft 
Candy is of satin-finish, white-etched glass. Letters of 
stainless steel are faced with blue enamel. Blue-and- 
white awning is housed inside a stainless steel awning 
box. The window is set up so that it is equally interest- 
ing from the inside as it is from the outside. Entire 
depth and width of the store is visible from the sidewalk 
and the picturesque interior makes a more vital back- 
ground for the window display—and a further persua- 
sion to enter and buy. 


—[— a “a Sa SR eR wR 


“Yar.. 


Show cases and wall cases nearer the 
entrance contain higher priced gift 
packages, while fixtures toward the 
rear contain lower-priced candies. The 
former help dress up the window area. 
magnetize: entries, then the customer is 
drawn on to the display of the lower- 
priced items and prompted to make 
extra purchases to send away, at the 
nearby parcel post counter. This se- 
quence of units is designed to govern 
the flow of traffic in and out of the 
store. 


The show cases in the Loft store are made 
of natural blonde wood, and have recessed 
bases painted black. Spaciousness with 
atmosphere, an individualized grouping of 
candy units, with the Loft trademark motif 
rhythmically interwoven through all phases 
of the decorative scheme, characterize the 
interior as well as exterior of the new 
Loft store. 








Whitson is happy to present the 


The whipping agent first-choice with candymakers 
is now four ways better! 


| YOU REMEMBER the success you’ve 
had with the former Soyco, then you'll 
really appreciate this new, cost-cutting, 
uniform-quality, improved Soyco! 
Soyco has been used by leading candy 
manufacturers for years, but this new 
improved Soyco will over-top the quality 


results they’ve had in the past. Compare 
the new improved Soyco with the old 
product. You’ll not only find it better, but 
available at no extra cost! 

Constant experimentation has improved 
Soyco these four highly-important ways: 


] The new improved Soyco whips up to a greater increased volume 
* in syrup. Keeps cost down—quality up! 


2 The new improved Soyco has greater stability. The bubble 
* structure is smaller, which makes it about twice as stable as before! 


3 The new iriproved Soyco is whiter in color, and is practically 
ao 


odorless and tasteless! 


4 The new improved Soyco is almost completely non-hygroscopic. 
® This resistance to humidity means far less trouble, far better results! 


If you have ever used this soy-derivative in 
your plant, you can be assured of greater satis- 
faction than ever before by ordering new im- 
proved Soyco now. If you have never used 


Soyco, send today for a test carton direct or 
through your broker. You can prove to your- 
self that the new improved Soyco will give 
you improved and more gratifying results! 





Whitson Products 


DIVISION OF THE BORDEN COMPANY 
350 Madison Avenue * New York 17, New York 
Canada Distributor: H. Lawton & Co., Toronto 
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SORBITOL. . 


What is it? How Made? What's its Use? 


By W. H. CHILDS 


HAT is sorbitol, how is it made, and of what pos- 

sible benefit is it in candy? These are not idle 
questions of manufacturers displaying curiosity in a 
product as yet unavailable in large quantities for indus- 
try; these are questions which have been asked us be- 
cause some candy manufacturers are now planning their 
postwar products and wish information upon which to 
rely. 

In the first place, sorbitol is not a new product in one 
sense of the word. It is found in nature in the berries 
of the mountain ash, in pears, apples, cherries and many 
other plant products, hence in certain fruit wines. One 
variety of quince contains more than 5% of sorbitol. 
Sorbitol was isolated by Boussingault in 1877 from the 
juice of the mountain ash berries. 

Chemically, sorbitol is a polyhydric alcohol, like gly- 
cerol. The chemical relationship to dextrose is quite 
close, since sorbitol may be obtained from dextrose by 
hydrogenation. Two atoms of hydrogen are taken up, 
and the reducing, aldehyde group of the sugar is changed 
to the primary hydroxyl group of the polyhydric alcohol, 
as shown below: 


CH.OH CH.OH CH.OH 
| 2H 2H 
HCOH <— oo =" mo 
l 
| | 
HOCH HCOH HOCH 
l l l 
HCOH HCOH HCOH 
| ' 
CHOH HCOH HCOH 
l 
CH.OH CH.OH CH.OH 
sorbitol levulose D-mannitol 


(D-fructose ) 


Thus sorbitol might be considered as a “doubled” 
glycerol. Actually, although it resembles glycerol in 
chemical stability, sorbitol is much closer to dextrose 
in form, taste, solubility, and calorific value. 


Pure sorbitol crystallizes as tiny slender, colorless 
needles melting at 93°. The taste is faint and pleasantly 
sweet, and the dry powder has a cool taste. It is readily 
soluble in water, fairly soluble in methyl alcohol, spar- 
ingly soluble in cold ethyl alcohol. The aqueous solutions 
tend to supersaturate, and to set up as stiff translucent 
gels. The aqueous solutions have good moisture-retaining 
properties and freezing resistance, and sorbitol is non- 
volatile. Compared with glycerol in aqueous solution of 
like concentration, the viscosity, specific gravity and re- 
fractive index of sorbitol are much higher. Like glucose 
and glycerol, sorbitol is non-toxic. 

It is interesting that sorbitol may be synthesized from 
either dextrose or levulose, so that either corn sugar 
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or invert sugar can be used as a starting material. The 
syntheses were first carried out more than 50 years ago 
by Emil Fischer, using the laborious and expensive so- 
dium amalgam method. Sorbitol remained a scientific 
curiosity, however, until the early 1930’s when it was 
introduced in Europe as a high-priced specialty, and, 
about the same time in this country as an industrial pro- 
duct. 


Theory Simple—Practice Complicated 


The industrial manufacture of sorbitol and its com- 
panion product mannitol was developed primarily by 
the Atlas Powder Company, using the electrolytic process 
of H. Jermaine Creighton. In principle, the Creighton 
process is simple, in that the reducing sugar—either 
glucose or fructose, is reduced or hydrogenated at an 
amalgamated lead cathode, in aqueous alkaline solution, 
by electrolysis. In practice, the process requires close 
control of numerous variables, and considerable pioneer- 
ing work had to be done in the elaboration of this first 
successful organic electro-reduction process—of any kind. 


High Purity Sugar Used 


It was essential that sugars of extremely high purity 
be used, and it is doubtful whether the hexahydric alcohol 
development would have been undertaken if pure, cheap 
dextrose had not been available. 

The process equipment and material handling facili- 
ties are designed for batch operation. The sugar, sodium 
sulfate and usually sodium hydroxide are dissolved in 
distilled water. This solution is then pumped into the 
cathode compartments of the electrolytic cells. Dilute sul- 
furic acid is used for the anolyte. The electric current 
passing through the cells liberates nascent hydrogen at 
the cathode, which hydrogenates the reducing group of 
the sugar to an alcohol group. Mannitol is obtained by 
using dextrose in an alkaline catholyte, or by starting 
with invert sugar. 

The specially designed cells are of rectangular con- 
struction, arranged in banks for reasons of economy 
and effectiveness. Cooling is necessary to control the tem- 
perature and absorb the heat from the ohmic resistance 
of the cells. Cold well water accomplishes this result by 
continuous circulation of the cathoyte through heat ex- 
changers during the reduction period. 

The finished cell liquor, substantially sugar-free, is 
recovered by evaporating, extracting the poylhydric al- 
cohols from the salt by adding ethyl alcohol, separating 
the mannitol and sorbitol by fractional crystallization 
and finally purifying and decolorizing with an activated 
carbon. Getting rid of the salt.and separating the man- 
nitol and sorbitol is accomplished simply and economi- 
cally by use of the same solvent. 

Sorbitol and D-mannitol are stero-isomeric in that 
both are hexahydric alcohols containing the same number 
of carbon atoms, and the same number of primary and 
secondary hydroxyl groups. They differ only in the ar- 
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FIRST IN AMERICA 
BY MORE THAN 4 TO 1 


Over 80% of all the Lemon Oil used 
in America is Exchange Lemon Oil— 
over four of every five pounds. 


This overwhelming endorsement by 
the trade is your assurance that 
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OIL OF 


LEMON 


U. Ss. | 
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Exchange Lemon Oil delivers FLA- 
VOR, CLARITY and UNIFORMITY not 
found in any other Lemon Oil. 


When you buy Lemon Oil... buy 
Exchange. 


Distributed in the United States exclusively by 


FRITZSCHE BROTHERS, INC. 


76 Ninth Avenue, New York, N. Y. 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N. Y. 


Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 

EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF 


Copyright, 1945, California Fruit Growers Exchange, Products Dept. 
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rangement of the hydrogen and hydroxyl groups at the 
second carbon atom, thus: 


CHO + 2H CH.OH CH.OH 
sg HCOH CHOH 
| 
| 
HOCH HOCH CH.OH 
| 
HCOH HCOH CH.OH 
| | | 
| | } 
HCOH HCOH CHOH 
| | 
CH.OH CH.OH CH,OH 
dextrose sorbitol glycerol 
Mol. Wt.= 180 182 92 
CgH 120, CgH140¢6 C3Hs0s 
C,.H;O (OH Is CyHs0(OH le C3H; (OH) 3 


This comparatively slight structural alteration in 
changing from sorbitol to mannitol has the effect of rais- 
ing the melting point to 166°C and markedly lowering 
the water solubility. Mannitol is likewise found in nature. 
Actually there are six isomeric hexahydric alcohols, but 
only sorbitol, mannitol and dulcitol obtainable synthe- 
tically (from lactose invert) occur naturally. 


Three sorbitol products are normally marketed. Al- 
though they are in short supply at the moment, prospects 
are that these will soon be available in quantities. These 
products are: a crystalline sorbitol which may be used 
wherever water is undesirable as in chocolate compound- 
ing; a relatively pure solution of approximately 70% 
concentration which is advised for sorbose fermentation 
and as the starting material for esters, resins and plas- 
ticisers; and a commercial product, the so-called con- 
ditioner grade, containing about 83% polyhydric content, 
with small amounts of sodium sulfate and about 16% 
water. This commercial grade is suitable for food use 
and offers advantages for use as an ingredient of candy. 


This commercial grade of sorbitol is a non-crystallizing 
aqueous syrup consisting of sorbitol and closely related 
polyhydric bodies. The relationship of this material to 
pure sorbitol corresponds in practice to that between 
corn syrup and pure d-glucose, products familiar to 
candy men. Specifications of this product are: Sodium 
sulfate: not more than 0.75%; Reducing substances: 
not more than 0.20%; Water: 16%; Color: water white 
to light straw; Turbidity: clear; Taste: bland, sweet; 
Odor: faint, sweet, very slight caramel; Average Weight: 
11 Ibs. per gallon. 

Certain candies and confections depend upon their 
“freshness” for consumer acceptance. Other candies, 
by their nature, seem to be reasonably age-proof. Hard 
candies and panned goods maintain their freshness over 
long periods. Coated candies protect the interior or 
centers from some of the hazards of staleness. But 
other popular candy numbers such as cut marshmallow, 
fudge, fruit jellies, gum drops and the like, seem to dry 
out and lose that necessary attribute of freshness. Who 
hasn’t had divinity fudge that was simply marvelous one 
time and then, when tried the next time, was a bitter 
disappointment? 

Many candy factories control their products by labora- 
tory moisture check-ups because experience has de- 
termined feasible moisture ranges for different confec- 
tionery products. And this is a worthwhile procedure: 
one step in the right direction. Fewer candy factories 
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conduct storage tests at varying degrees of relative 
humidities on candy items; another step in the right 
direction. While only a minority of candy factories 
make use of “conditioners” in their formulae. 


“Conditioners” Aid Moisture Retention 


In the broad sense, invert sugar, honey, molasses and 
corn syrup may be considered as “conditioners” —pro- 
ducts of value in respect to their moisture-retaining 
properties. The natural properties of these substances 
restrict their usage in candy to certain rather fixed limits. 
For example, excessive amounts of invert sugar affect the 
set or body of the product. 

Two true conditioning agents suitable as ingredients 
of candies are glycerin and sorbitol. Glycerin is familiar 
to most of us as a solvent, hygroscopic agent (condit- 
ioner) and preservative. (Editor’s note: Please refer to 
“New Uses for Glycerine in Confectionery,” by Georgia 
Leffingwell and Milton A. Lesser, (The Manufacturing 
Confectioner, Vol. 23, No. 9, 1943.) Few of us are 
acquainted with the potentialities of sorbitol. 

In the great majority of applications in the food field, 
the percentage of sorbitol required to obtain the con- 
ditioning effect seems to vary from around 1% to 5%. 
Each manufacturer must determine the exact percentage 
of conditioning agent required in his candy line by ex- 
perimentation and storage tests. 

An interesting use of sorbitol is in the chewing gum 
industry. Chewing gum in stick form offers a great 
surface area in relation to its weight; therefore, greater 
opportunity for drying out, and becoming too brittle for 
the customer to chew. About 2% of sorbitol in chewing 
gum prevents it from getting hard and enables it to 
retain its freshness over a long period of storage. 


Sorbitol in Fruit Glacing 


Some other applications of sorbitol are in the glacing 
of fruits—preventing excessive dryness and yet not pro- 
ducing a sticky surface. Coconut may be improved by 
the addition of a small amount of sorbitol. Creamy mints, 
rather rare these days because of their all-sugar com- 
position, retain their texture and freshness over a longer 
period of time if sorbitol is present in the formula. 
Sorbitol derivatives offer much to the flavor industry as 
solubilizing agents. They can be mixed with essential oils 
in suitable proportions, rendering the mixtures readily 
water-soluble. 

The Manufacturing Confectioner believes that in the 
post-war era, candy manufacturers will face great compe- 
tition—greater than at any other stage in history. The 
consumer will demand better candy and fresher candy. 
It is up to every manufacturer to investigate the offer- 
ings of the many supply firms and see for himself how 
his products may be improved. 





@ The Army alone, as one branch of the armed 
forces, has spent more than $10,600,000,000 on sub- 
sistence since Pearl Harbor, according to Mr. Philip 
P. Gott, president of the NCA in a talk as guest 
speaker before the third graduating class com- 
mencement program of the Quartermaster Subsist- 
ence School at its Pershing Road headquarters in 
Chicago on September 13. Army authorities and 
manufacturers in the food field co-operated to pro- 
duce 919,919,000 emergency rations ; 256,358,000 “C” 
rations ; 84,500,000 “D” rations ; 243,780,000 “K” ra- 
tions, and 256,358,000 “10-in-1” rations, all includ- 
ing confections of one kind or more, according to 
Mr. Gott. 
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An ideal flavor for Christmas 
candies. We also recommend 
Lueders’ imitation flavors of 
cherry, strawberry, pineapple, 
and raspberry. 


You may need colors too! 
Lueders has a very good selec- 
tion of reds for those Xmas 
candies. 


Established 1885 
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Lueders 


& Co. 


427-29 Washington Street 
New York 13 
CHICAGO SAN FRANCISCO 


510 N. Dearborn Street 56 Main Street 
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The appearance of the 
word ‘Certified’ in the brand name of 
Stange’s Peacock Brand Certified Food 
Colors isn’t just happenstance. People 
write us from all parts of the country to 
ask what this word “Certified” means, so 
maybe we HAVE taken this word too much 
for granted So here’s what it means: 


The question of colorings for foods and bever- 
ages was taken up by the U S Department of 
Agriculture in compiling data for the Pure 
Food and Drugs Act. To assure that the colors 
SOLD are harmless, representative samples 
from each batch of color manufactured 1s sub- 


mitted by Stange for certification to the Food 





and Drug Admunistration. If their tests show 
that the color meets the specifications for the 
highest purity, a lot number 1s assigned under 
which that particular batch of color 1s sold 
AND NO STANGE FOOD COLOR IS SOLD 
WITHOUT THIS NUMBER ATTACHED, 
AND BLENDS ARE CERTIFIED, TOO, THE 
SAME AS STRAIGHT COLORS 


Stange has manufactured food colors for over 
25 years, with constant improvements in tech- 
nique and equipment, until the Stange color 
department is now a precision production labo- 
ratory. Accuracy and utmost carefulness are 
cardinal principles—and the word ‘Certified’ 


spells purity for your customers protection 


Get Peacock Brand Certified Food Colors from your nearby jobber or 
supply house. If you have a color blending problem, the Stange re- 
search staff will gladly give you all the help you need. 


Peacock Brand Certified Food Colors 
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We KO-KO-K, the perfect toasted 
Marshmallow Topping - dy Van Brodé 


It is also being used for dusting in slab work of 
peanut bars in place of and in conjunction with sugar. 


Write for Samples and Prices. 


VAN BRODE MILLING CO. 


Clinton, Massachusetts 


Puffed Wheat 
Puffed Rice 
Ri-Ko 
Rice Flakes 


Toasted Corn 
Flakes 
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KRAFT 
MILK PRODUCTS 
for Confectioners 


DRIED BUTTERMILK 
from Sweet Cream 


NONFAT 
DRY MILK SOLIDS 


® Dependable Products 
® Uniform Quality 
® Prompt Delivery 


call or write your nearest Kraft office. 


Industrial Food Products 


KRAFT FOODS COMPANY 
General Offices: 
500 Peshtigo Court, Chicago 90, Illinois 


New York « San Francisco « Atlanta « Minneapolis, Minn. 


Denison, Texas * Branches in principal cities 
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CONFECTIONER’S BRIEFS 


@ Mr. Russell Stover, chairman of the NCA Wash- 
ington Committee, praised the plan suggested by 
Secretary Clinton P. Anderson for reorganization of 
the USDA along commodity lines, with a depart- 





Mr. Russell Stover. of Mrs. 
Stover’s Bungalow Can- 
dies, Kansas City. Mo.. is 
chairman of the NCA 
Washington Committee. He 
has endorsed a USDA 
plan to reorganize that de- 
partment along commo- 
dity lines. 





ment head for various important foods. Mr. Stover 
operates the Mrs. Stover’s Bungalow Candy Co., 
Kansas City, Mo. Candy manufacturers are getting 
along as best they can on sugar half-rations, and 
there is little likelihood of the supply’s becoming 
less restricted until at least the second quarter of 
1946, according to Mr. Stover. “Changes in the 
Department of Agriculture, planned by Secretary 
Anderson, for more accurate knowledge of the sup- 
ply situation in the food field, are reassuring to the 
whole food industry,” Mr. Stover said. 


@ Allied Candy Sales, wholesale outlet in Cincin- 
nati, Ohio, has sent out a form letter to manufac- 
turers informing them that returning servicemen 
are being recruited by the company to vend can- 
dies to all restaurants, bars, confectionery stores, 
and public amusement places. The firm is under 
the direction of Mr. Phil C. Hirlinger, general 
manager. 


@ Mr. William C. Kimberly, secretary of the Asso- 
ciation of Manufacturers of Confectionery and Cho- 
colate, New York, for 
16 years died at the age 
of 67, of a heart ailment, 
on October 3. 

Mr. Kimberly is deep- 
ly mourned by the 
whole industry. He was 
one of its most well- 
known and active fig- 
ures. He started as a 
candy salesman with the 
old Walter W. Debe- 
voise Co. He was a 
strong advocate of rigid 
adherence to the manu- 
facture of quality candy 
and was a firm believer 
in cementing more har- 
monious relations be- 
tween manufacturers 
and jobbers. 





William C. Kimberly. 
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It means CONSUMER 
SATISFACTION for 
the FUTURE + «+ - 


Time is on your side for building 
valuable repeat business. Using more 
Funsten Pecans now means cultiva- 
ting permanent customers for your 
higher-profit pecan-topped and 
pecan-filled candies — the type of 
customers who buy quality and are 


immune to price competition. 


Use FUNSTEN PECANS to add more 
taste appeal to your candies ... to 
reduce production costs and time. 
Available in 17 graded sizes of halves 
and pieces ... the right size for your 
purpose. 


VITAMINS: Funsten Pecans are good 
source of Vitamin A and B'. Also Iron. 


R.E.Funsten Co. 


1515 DELMAR BLVD. 
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| sound advantages to Confec- 


| out volatilizing or fading 
| out; one that would hold 





| the finished goods. 


| by the laboratory and the 
| user is assured of uniform 





ST. LOUIS, MO. 





How to control vanilla 
flavoring and blending 


_ to insure uniform results in every batch. 


| Many Confectioners are doing it every day by using 


a constantly uniform flavor that does not fade out 
in the heat of the kettle or chill of the freezer. 


Aromanilla — the improved 1FO 
vanilla flavor — offers these WM Avad? 





tioners: 


STABILITY: Aromanilla was 
developed because of the 
need for a vanilla flavor 
that would withstand ex- 
treme temperatures with- 


the original bouquet and 
full flavor right through to 








UNIFORMITY: Aromanilla’s 
standardized formula, 
based on Mexican Vanilla 
Beans, is rigidly controlled 


results in his product. 


BALANCE: Because Aromanilla is a balanced blend 
of natural ingredients, it brings out the full flavor 


| of all the ingredients used with it. The result is a 
| balanced blend of your recipe. 


ECONOMY: Since Aromanilla retains its full volume 
of flavor in the mix and through the oven, kettle or 
freezer and develops the full flavor of the other in- 
gredients used with it, you will be able to use less 
flavoring per batch and often save on some other 
ingredients as well. 


LASTING FLAVOR: As all of its qualities are still intact 
and in balance in the finished goods, Aromanilla actu- 
ally ripens in them, producing a flavor that lasts. 


FREE SAMPLE 
Let us show you what Aromanilla can do to help you 
improve the taste-appeal of your products. Write for 
FREE sample and instructions for tests (enough for 
a 50 pound batch of cream fondant or chocolate). 


The Aromanilla Company Inc. 
Department B, 6 Varick St. 
New York 13, N. Y. 


Gentlemen: 


| Please send a FREE sample of Aromanilla and instructions for tests so 


| can see whether or not it will improve the flavor balance and taste 
of my products. ‘ 
NAME ......... 


COMPANY .. ean 
ADDRESS idan 


SAromanilla 


Trade-Mark Reg. U. 8. Pat: Off 


imitation Vanilla Flavor 
S VARICK STREET NEW YORK 13, N. Y. 
GELPING CUSTOMERS IMPROVE THE TASTE OF THEIR PRODUCTS SINCE I9G8 
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fruit-iul 


Fruit-ful flavors must be your 
primary consideration for fruit- 
ful results. 

This begins with the use of 
Florasynth’s 


CONCENTRATED IMITATION 
CANDY FLAVORS 


(non-alcoholic) 


with its wide variety of 32 DE- 
LICIOUS FLAVORS for your 
requirements, especially design- 
ed to resist high temperatures. 

Each is known for distinctive 
excellence in taste and aroma... 
and each is a strong recommend- 
ation of FLORASYNTH quality 
for fruitful results. 


e 
Horesyath mr 


DALLAS 1 + DETROIT 2 + MEMPHIS 1 + MINNEAPOLIS 2 

NEW ORLEANS 13 + ST. LOUIS 2 + SAN FRANCISCO 3 + SEATTLE 4 

Horesynth Lobs. (Conede) itd. — Montresl © Terente © Vancouver © Winnipeg 
Floresynth Lobereteries de Mexice $. A. — Mexico City’ 





Saat saree mre 
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M. S. Hershey Dies 
at Age of 88 


Mr, M. S. Hershey, founder of 
the world’s largest chocolate 
and cocoa plant, died at the 
age of 88. Since he reached 
75. he had established soap 
and furniture factories, an ab- 
batoir, a laundry, a junior 
college. a sports arena, and 
recently erected a building 
for the extraction of vegetable 
oils and theobromin. 





Mr. Milton S. Hershey, founder of the Hershey Choco- 
late Corporation at Hershey, Pa., died on October 14, at 
the age of 88 years. He left a trust fund of 84 million 
dollars to “the orphan boys of America.” Mr. Hershey 
succeeded in building a huge “Chocolate Empire” after 
three earlier failures in Philadelphia, Chicago, and New 
York. The city of Hershey was established as a result 
of his chocolate plant and became one of the show places 
of Pennsylvania. Among other things which he did in 
the city of Hershey was to establish the Hershey indus- 
trial school for orphans which he heavily endowed. Mr. 
Hershey, who had no children, stated on his 86th birth- 
dy, that the boys of the school are “my living monu- 
ment.” 


@ Fanny Farmer Candy Shops have laid plans for 
the construction of an ultra modern candy manufac- 
turing plant, to cost between $800,000 and $1,000,- 
000 at 238th-240th Sts., the Bronx, New York City. 
The announcement was made in Rochester, N. Y., 
by Mr. John D. Hayes, president of the company. 
The new plant, 220 by 160 feet, will be colonial in 
design to conform with the company’s candy shops 
and will be built of brick trimmed with stone. 

@ An ARC regional meeting will be held on Sun- 
day, November 4, at the Drake Hotel, in Chicago. 
This will be a one day meeting of members and 
will follow the usual procedure of round-table dis- 
cussions. It will be divided into two sections, a 
morning session beginning at 10:30 a. m. sharp; 
luncheon at 1:00 p. m. and an afternoon session 
beginning at 2:30 p. m. This announcement was 
made by Mr. Wm. D. Blatner, secretary of the 
Associated Retail Confectioners of the U. S. Sixty 
ARC members have contributed a total of $21,444.37 
to the Council on Candy campaign to date. 


SUPERB 
FLAVORS 


EXCELLENT 
COLORS 


WE MANUFACTURE A COMPLETE LINE 
FOR THE CONFECTIONERY INDUSTRY. 


James B. Long & Co. 


818 N. FRANKLIN ST. 415 GREENWICH ST. 
CHICAGO 10 NEW YORK 13 
ILLINOIS NEW YORK 
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D 0 YOU ..cmiciy, thicken, 


stabilize, suspend or gel 








We offer two seaplant extractives which may prove to 
be the answer to your emulsifying, suspending, thick- 
ening or stabilizing problems: 


KRIM-KO GEL—an all-purpose colloid-assistant which, 
with improved tehniques of use, can prove effective in 
practically ali food, pharmaceutical and industrial 


applications. 4 | $ ] 6 0 T IM E $ 


CARRAGAR:—an agar- latin which f 8 tender, ; 
fruit-like gel rn or wide bt ai Bees ant require , A 5) F LA V 0 R F U L 


acidulation to produce desired results. AS BUTTE R ITS E LF! F 


Both products are now being successfully used by 
nationally known manufacturers in many fields. Write 
for literature, and any desired specific techniques. 





po ee 


I 
4 Write today for sample of 
FREE - Tiacesnemintinmnanels 


me ee 








XS KRIM- = 42) ev 


—_ 


SEAPLANT. PROD 
DIVISION 


SCITUATE, MASSACHUSET 








IMITATION VANILLA FLAVOR 


REGISTERED TRADE mane | 
| 
| 
| 


Rich tu CREAM 
SWEET CREAM BUTTERMILK 
iin CULTURES OF ACIDOPHILUS, 
| ‘ roe aac BULGARICUS AND MORO, 
| 
| 
| 


SALT, EGG YOLK, ETC. 
CULTURED 


FP entrin-an. 


IT'S THE NATURAL REPLACEMENT 
FOR BUTTER AND 
ie CHEMICAL IMITATION FLAVORINGS 


Order a trial tub of 8 Ibs. 
and become a confirmed 


FONT mito attr : 
EXTRIN FOODS, INC., 70 BARCLAY ST., NEW YORK 7, N. Y 
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IN ANY SEASON... 


in any climate .. . 
protects the quality of candies. 


graining and fermentation. 


INULOMOLINE improves 


candy bars. 


TO BROTECT AND PRESERVE 


USE 


and 


. taste fresh... 
. until they are sold and consumed. 


to make candies that look fresh . . 
remain fresh . 
“THERE IS NO SUBSTITUTE FOR QUALITY” 


NULOMOLINE SERVICE is at your service! 


THE NULOMOLINE COMPANY 


Manufacturers of Nulomoline 
120 Wall Street, New York 5, N. Y. 


330 East N. Water St. 751 Terminal St. 


Chicago 11, Illinois 


NULOMOLINE builds up and 
NULOMOLINE prevents troubles incident to drying, 


the quality of caramels, | 
creams, fudge, jellies, marshmallow, nougats, toffees and 





STANDARDIZED INVERT SUGAR AND SYRUPS 


Los Angeles 21, Calif. 


Montreal 2, Canada 


T) 


OV bbor 1S 





RL Tart Cu 








( Jon NS ¥ 











| | Since 1877 
Quality Supplies 
for 


Candy Craftsmen 


Importers — Distributors 
Manufacturers 


H.A.JOHNSON CO. 


221 State St. 28 N. Moore S#. 
Boston 9, Mass. New York 13, N. Y. 














2 : = 
WERTHY 
* 


RIBBONS , 
MF 





Gauze Ribbons 


Satin and Nevelty 
Effects 





and 
Patriotic Ribbons 


"'Where Quality 
Merchandise 
Costs No More" 





























NULOMOLINE LIMITED: 1410 Stanley St., 
2 South American Variety 
er JUMBO YELLOW 


23 POR CORN- 
< 


Grown from Purdue University Hybrid | Prime 
popping condition. Packed in 100 Ib. moisture proof 
bags. Send for free sample today. 

More than 


@ No Hulls 
@ Flavor Rich $8.75 500 Ib. lots 
© Ouick Popping 500 Ib. lots 


$9.25 


@ Larger Kernels or less 


F.0.B. Hamburg, lowa 


VOGEL & SON POPCORN 


co. 
Box 310 - Hamburg, lowa 
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it's the INGREDIENTS 
JUNE DAIRY 


* Whole Milk Powder @ Powdered & Flaked Egg Albumen 
@ Skim Milk Powder @ Powdered Egg Yolk 
@ Powdered Ice Cream Mix @ Powdered Eggs 
@ Sweet Buttermilk Powder @ Frozen Canned Eggs 
@ Butter 


For over a quarter of 
JUNE 
DAIRY 


@ century, this trade 
THE MANUFACTURING CONFECTIONER 





If its premium quality 
you're after specify 


JUNE DAIRY PRODUCTS CO., INC. 
105 Hudson St., New York 13, N, Y. 
Telephone: WAlker 5-2372 


mark has been a 
guarantee of premium 
quality exclusively. 








Cocoa Standards are Clarified 


Further Cocoa Standards clarification has been made 
in a letter sent out by Mr. William Kimberly, deceased, 
secretary of the Association of Manufacturers of Confec- 
tionery and Chocolate, New York City, to association 
members. Mr. Kimberly pointed out that the Standards 
became effective on October 1, in all cases except para- 
graph 14.7 which deals with milk fat in milk solids. This 
section is suspended until April 1, 1946, because of the 
butter-fat scarcity. Chocolate Manufacturers must label 
their Coatings for reprocessing in accordance with the 
new Standards which will be informative in themselves. 
On consumer goods, the manufacturer, of course, will 
have the proper descriptive labeling. 

Sweet Coatings are limited to a minimum of 15% 
of liquor which would affect the manufacture’s formula 
but would not affect the labeling of the user of such 
Coating since it would still be called sweet Chocolate, 
which instead of 15% has a minimum liquor content 


of 10% 


There are certain optional ingredients that require 
clear labeling such as what was formerly termed simply 
s “Dutch Processing.” These differences are explained 
in the Standards. Also, where “Lecithin” was formerly 
sufficient as a label requirement, the Chocolate manu- 
facturer must indicate that an “emulsifier” is added. 


Another change that is noticeable is in the matter of 
cocoa powders where we normally used only two 
descriptive titles; one, Breakfast Cocoa and the other 
Cocoa. They now have three. The Cocoa Powder con- 
taining from 10%-—22% is called either Cocoa or Med- 
ium Fat Cocoa. Cocoa containing less than 10% fat 
is called Low-Fat Cocoa and cocoa containing a mini- 
mum of 22% fat is called Breakfast Cocoa or High-Fat 
Cocoa. 


AMCC Meeting Well Attended 


Featured speakers at the September 27, meeting of the 
Association of Manufacturers of Confectionery & Choco- 
late of New York, were Mr. Philip P. Gott, president of 
the NCA; Mr. George Abbott, president of the American 
Sugar Refining Co.; Mr. Dickmeyer of Wayne Candies, 
Fort Wayne, Ind.; Mr. Adelson of the Delson Candy Co., 
New York, and Mr. Cohen of Holbrooke Candies, New 
York. The sugar situation was discussed as well as the 
Council on Candy advertising program. Mr. Adelson re- 
ported that the Department of Health of ew York City, 
has stated that they want certain types of enrobers and 
machirfery used in candy factories to comply with health 
laws before new or renewal licenses will be issued. 





A group of Chicago Candy Council boosters snapped at the recent 
Chicago dinner meeting for manufacturers and jobbers. Reading 
from left to right: Mr. Sydney Hoffman, Walter Baker & Co.; Mr. 
Ben Lindberg, O. Henry representative: Mr. Ross E. Fairman, 


McPhail Chocolates Co.; Mr. Axel W. Carlson, Broker: Mr. Theo. 
A. Sommer, Krim-Ko Co.; and Mr. A. J. Wagner. Charms Company. 
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FLAVORS 


that are making a 
hig hit with the trade .. . 


The oil with the true orange flavor 











| “Cryst 
| Ob of p 


R U.S.P. 


produced 





One of the finest oils 









Dicuss SE 
Imitation Gil 
of Cassia 


at even for the 


A real tre of palates 


most critic 






For finer quality candies, try our unsurpassed 
flavors. Many other true and synthetic flavors 
listed and stocked. 


® Write, ‘phone or wire... 


Try us for quality, price, delivery, service. 
Let us quote on your requirements. Coast 
trade: Contact O. D. Royer Co., 1340 East 
Sixth St., Los Angeles. 


EDWARD REMUS & CO. °. 


Il West 42nd Street * ie ee 


New Vork 
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Armour's 332 stock points mean 
fast, dependable service 


U.S.P....A chemically pure, 
water-white glycerine, meeting 
all requirements of the U. S. 
Pharmacopoeia ... for use in 
foods, pharmaceuticals, cosmet- 
ics or any purpose demanding 
highest quality. Specific grav- 
ity, 1.249—25° C./25°C. 


ARMOUR 
AND 


COMPANY 


1355 West 31st Street 
Chicago 9, Illinois 



















FRESH COFFEE FLAVOR 
MAKES A DIFFERENCE! 


Barrington Hall Instant Coffee is the 
perfect coffee flavor for confections 
and ice cream. It stays fresh because 
the elements which cause coffee flavor 
to turn stale have been removed. Bar- 
rington Hall is fine coffee, 100% pure, 
ready for instant use. Write today for 
full details. 


BAKER IMPORTING CO. 


NEW YORK: 30 Church St. 


oh 


INSTANT 





MINNEAPOLIS: 212 N. Second St. 


100% PURE 


ANOTHER FINE PRODUCT OF HYGRADE FOOD PRODUCTS CORP. 
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KALLISTAROMS 


Highly concentrated fia- 
vors for hard candy, cara- 
mels, toffees, fondants, 
gums and pectin jellies. 


Do not resinify or oxi- 
dize under heat. Min- 
imum evaporation. 
Use % to % oz. per 100 lbs. 





NIOiTtiit its) me a | ee 


601 WEST 26th STREET, NEW YORK 1, N.Y. 





JOHN T. BOND & SON 


CONFECTIONERY BROKERS 


OF THE PACIFIC COAST 
. 


637 South Wilton Place Los Angeles 5, California 





We are now celebrating our 25th year in the 
Candy and Food Business. 


Resident Men Located in Washington, Oregon and 
Northern California 








POST-WAR PLANNING for SMALL BUSINESS 


Here’s the good news for the returning veteran. The Gov- 
ernment guarantees loans by bank, loan company, or friend, 
up to $2,000 with RFC or SWPC approval. Only require- 
ment is a project reasonably sure of success. Champion 
Processing Equipment more than guarantees success for 
the pecan industry. 

A recent poll of U. S. troops shows some 300,000 soldiers 
planning to buy farms. It’s these boys whom we believe 
should be encouraged to cultivate pecans on suitable, waste 
land. N ow, as never before, we need new industry to pro- 
vide jobs for those who have fought for their country. 

Growing and processing pecans is a new and basically 
sound industry to fit into the post-war business life of our 
country. 

H. A. Wittliff, Sr., Pres—CHAMPION PECAN MACHINE CO. 
CO-OPERATIVE PECAN SALES COMPANY, INC. 
401, Augusta Street San Antonio 2, Texas 
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Monsanto flavors have won the enthusiastic 
approval of thousands of users. That’s because 
they always have the same high flavoring 
strength — the result of Monsanto’s exacting 
manufacturing methods and strict laboratory 
control. You can count on uniform results 
always if you use Monsanto flavoring materials 
in your product. 


Samples of Monsanto flavorings, together 
with booklets containing technical data and 
information on their uses will be sent on re- 
quest. Write: MONSANTO CHEMICAL COMPANY, 
Organic Chemicals 



















\G Division, 1700 So. 

~~ | Second St.,St. Louis 

tt MONSANTO | 2°hto, pewsconeen 

uate OL ce" C New York, Chicago, Bos- 

oo UHEMICALS | > Der, ect 

en ond San* Francisco, Seattle, 
yet x Montreal, Toronto. 











WE'RE HEADING FOR THE 
“TOP QUALITY CHOCOLATE COMPANY.” 
THEY USE SOLVAY POTASSIUM 
CARBONATES. 


IL ATT 


@outrot the QUALITY and PURITY emcimen inal 


of your chocolate and cocoa with HYDRATED 83-85% 


LIQUID 47% 


S OLVAY 44/ Grade 
POTASSIUM ON 
CARBONATES: = 
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QUALITY PRODUCTS 
AND SERVICE 


ROSS & ROWE INC, © 
T5VARICK STREET = WRIGLEY BLDG, _ 
 NEWYORKNY. CHICAGO,ILL. . 
BOLE SELLING AGENTS FOR ’ 
AMERICAN LECITHIN COMPANY: | 













. 
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SUPPLY TRADE NEWS 





@ Monsanto Chemical Co.’s newly elected presi- 
dent, Mr. William McNear Rand, succeeds Mr. 
Charles Belknap who is continuing with the com- 


Mr. Wm. McNear Rand. new 

president of the Monsanto Chem- 

ical Company is regi 1 vice 

president, executive committee 

member and a director of the 

National Association of Manufac- 
turers. 








pany as board member and chairman of its Execu- 
tive Committee beyond the normal retirement date 
at the request of the Board of Directors. Mr. Rand, 
assuming his new office October Ist, has been a 
Vice President for eight years and a member of 
the Executive Committee since November, 1943. 
He is 59 years old. 


@ P. R. Dreyer, Inc., N. Y., announces the appoint- 
ment of Mr. B. Ostroff as Pittsburgh and surround- 
ing territory representative. Mr. Ostroff has had 
many years of sales experience in the Pennsylvania 
territory and is well known in the Confectionery, 
Pharmaceutical, Cosmetic and Chemical field. 


®@ The California Almond Growers Exchange’s mar- 
ket research staff reports that California’s Blue 
Diamonds, selected top-quality almonds, are doing 
a profit-building job for the nation’s confectioners. 
Being widely used as a sugar-extender, adding to 
the appeal of the nation’s finest candiés, they are 
also pinch-hitting for candy items themselves—as 
many confectioners are including a “pocket” of salt- 
ed almonds in their deluxe packs. Split, halved, 
diced, and sliced almonds, as well as whole nuts 
of every size and grade are put out by the Ex- 
change to meet the confectioners’ special require- 
ments. The Exchange reports a good 1945 crop. 


@® The B. W. Dyer & Co., sugar economists and 
brokers, N. Y., report in a newsletter that the De- 
partment of Commerce has authority to sell sur- 
plus candies purchased by the Army. Preference 
on resales is given to original manufacturers. Do- 
mestic products containing sugar acquired by such 
agencies as the Army and Navy designated in Gen- 
eral Ration Order 11, and resold as “surplus” may 
be purchased from the government sugar-ration 
free. 

® Refined Syrups & Sugars, Inc., N. Y., originators 
and refiners of liquid sugar, have published a work 
book “for comparing sugar costs in food produc- 
tion” which includes a work sheet estimating how 
much a “Flo-Sweet” Liquid Sugar installation 
would save in candy production. 


@® The Whitson Products Div. of the Borden Co. 
will transfer production of soy nuts from Chicago 
to Waterloo, Ia., and be in operation around No- 
vember 15th. 
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Imitation Rum Flavor P&S ee. Ce 
(West Indies Type) I i alti oa 
An entirely new, full-bodied, tangy flavor... Bis sage a2 

Use it in any confection for which youdesire [>| —=-  —="— 
a true, delicious Rum taste. 





Try a sample and be convinced of its quality 
and economy! 
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= . POLAK & SCHWARZ, Inc. 


: 7 667 Washington Street New York (4, N. Y. 
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x FLAVOR 
QUALITY 
x UNIFORMITY 


For Improved All-Year Around 
Confections—Use 


MARWYN’S 
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Roller Process 


SMOOTHNESS} POWDERED WHOLE MILK 


HOOTON 
Chocolate Coatings | 


New, up-to-the-Minute Formulas are avail- 
able for QUALITY FUDGE and SUMMER 
GRAINED CARAMELS. 


, 
, 
, 
, 
; 
, 
, 
; 
, 
: 
: 
, 
, 
, 
, 
, 
, 
, 
, 
, 
, 
, 
: 
, 
4 
Roller-process powdered whole milk, containing { 
26!/.°%, butterfat, improves the sales-provoking { 
quality and flavor of your products. , 
By using larger quantities of roller-process 4 
powdered whole milk in a given formula you can { 
increase the poundage yield of the batch without : 
having to increase the amount of sugar used. 
, 
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* 
HOOTON CHOCOLATE CO. 


NEWARK,N.J,. + ESTABLISHED 1897 


* 


MAKERS OF FINE CHOCOLATE 
COATINGS FOR ALMOST 


Simplified formulas will be supplied for 
Fudges, Grained Caramels, Grained Nougat, 
Seafoam Kisses, Roll Cream Centers, Cast 
Cream Centers and others— 


Write: 


Marwyn Dairy Products Corporation 


141 W. Jackson Boulevard Chicago 4, Ill. 
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‘~wew§,_ Tg" "Tw." 





ee hb be be be be be bo hi hi bo bh ha hi hh hi ho ha hh hh hi hi hh hh hi hh 





for October, 1945 page 39 








@ National Confectioners’ Asso- 
ciation committee meetings, in- 
cluding a session of the Steering 
Committee of the Council on 
Candy, will be held in Washing- 
ton November 15. Directors will 
hold their semi-annual meeting 
November 16 and 17. All sessions 
will be held at the Statler Hotel. 
@ The Chicago Candy Produc- 
tion Club met at Colisimo’s res- 
taurant in Chicago, on Wednes- 
day, October 3rd, for a stag party. 
Twenty-seven members and their 
guests attended. Two guests of 
honor were present: Lt. Philip 
Kaut, son of Oliver P. Kaut, rep- 
resenting the Wm. A. Bell Co., 
Chicago; and Lt. Paul White- 
head, son of Mr. Walter White- 
head of the Dutch Mill Candy 
Co., Chicago. Lieutenant Kaut 
has been a prisoner of war in a 
Nazi prison camp and was re- 
cently released. He has been 
honored with several battle deco- 
rations and oak leaf clusters. 
Lieutenant Whitehead, who has 
recently returned from duty in 
the Pacific area, spent some time 
at the Washington, D. C., naval 
hospital before coming to Chi- 
cago. A roast beef dinner was 
served at 6:30 p. m. The next 
meeting of the Club will be held 
on November 5, at the Webster 
Hotel, mezzanine dining room, 
Chicago. 

® National Food Products Com- 
pany, Chicago, has announced the 
presentation of a new candy in- 
gredient, “Kandex”, which will 
be presented to the industry in 
November. This product is a sta- 
bilizer and conditioner which im- 
proves body and texture and pre- 
vents stickiness. Preliminary 
tests have proven it highly satis- 
factory. 

@ The Western Confectionery 
Salesmen’s Association will hold 
its 3lst annual meeting on De- 


cember 6, 7, and 8, at the Hotel 
Sherman, Chicago. The usual 
Manufacturers’ Stag Party will 
be held Friday evening, Decem- 
ber 7th. A dinner dance will be 
held Saturday evening, December 
8th. Secretary Bob Amster, 
urges members to make reserva- 
tions early as Chicago hotels are 
extremely crowded. 

@ The New York Cocoa Ex- 
change celebrated its 20th anni- 
versary on October 1, but will not 
formally observe it until Novem- 
ber 14, with a dinner at the Wal- 
dorf Astoria, New York, accord- 
ing to Mr. Isaac Witkin, presi- 
dent. 

® Bobs Candy & Peanut Co., Al- 
bany, Ga., has instituted a pro- 
gram of employee group insur- 
ance benefit plans, according to 
Mr. Bob McCormack, president 
of the company. 

@ New England Confectionery 
Company, Cambridge, Mass., has 
installed a new, giant electric 


sign on Times Square in New 



















Sugar 
Economists 
and Brokers 





RESEARCH AT YOUR COMMAND! 


Your time is valuable. Regulations, news events, 

crop reports, world statistics are studied thor- 

oughly at Dyer’s. To learn not only what 

happens but why and what it means to you 

from a sugar standpoint, have Dyer as 
a broker. 


120 Wall Street, New York 5, N. Y., Phone WH 4-8800 
Cable: DYEREYD, N. Y. 





York City, according to Mr. 
John H. Reddy, Necco Merchan- 
dising Director. 

@ An OPA sugar order dated 
September 25, says that every 
shipment of 100 pounds or more 
of sugar must be accompanied by 
a statement showing the names 
and address of the shipper and 
the person to whom the sugar is 
being sent, and the amount of the 
shipment. 

® Offers of so-called “ration-free” 
imported products contain- 
ing sugar should be investigated 
according to the B. W. Dyer & 
Company, sugar economists. 

@ A. R. Eberhardt, associated 
with the flavor and essential oils 
business for 25 years, will rep- 
resent George Lueders & Co., 
operating from Waukesha, Wis. 
Mr. Eberhardt’s territory will 
comprise the states of Wiscon- 
sin, Minnesota, North and South 
Dakota, Nebraska, Iowa, Arkan- 
sas, Oklahoma and parts of Mis- 
souri and Colorado. 











TRUTASTE FLAVORS <= These IMITATIONS RIVAL NATURE'S 

lestful, Tangy CHERRY 
Full-Bodied, Rih GRAPE 
STRAWBERRY 
Tantalizing RASPBERRY 


Luscious 
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ey BURRELL BELTS 1 


GUARANTEED PERFORMANCE 


For 31 years, we have been leaders in the field of belt making and designing. The 
“extra” quality and workmanship which goes into the manufacture of BURRELL con- 
fectionery belts guarantees longer life. Each BURRELL belt is designed for a specific 
job or purpose. This experience has made it possible for us to do a better job of 
filling your belting orders or to answer belting questions which may arise in your plant. 
The combination of experience, design, and workmanship is your guarantee that 
BURRELL belts will give you the service that you have the right to expect. 


Let the [I BURRELL STARS Help You 


* THIN-TEX CRACKLESS Glazed Belting 


* Caramel Cutter Belts 
* Feed Table Belts (endless) 
* Caramel Cutter Boards 


* CRACK-LESS Glazed Enrober Belting 
* Packaging Table Belts (Treated and 


Untreated) 


* Innerwoven Conveyor Belting 
* Batch Roller Belts (patented) 
* Cold Table Belts (endless) 


* White Glazed Enrober Belting (Double 


“Buy Performance" 


CHICAGO, ILLINOIS 


BURRELL BELTING CO. 


413 S. HERMITAGE AVE. 


texture; Single texture; Aero-weight). 
* V-Belts (endless) 
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A battery of condensers in the Hershey Chocolate Corporation plant at 








Hershey. Pa. The kettles are six feet in diameter; are made of copper. 


COPPER in the Candy Industry 


(yew and its alloys play a very 
important part in the manufac- 
ture of candy equipment. This pic- 
torial article is designed to show 
some of the types of equipment which 
are partially or completely construct- 
ed of copper and its alloys. 

From the time cacao arrives from 
overseas until the products of the 
Hershey Chocolate Corporation are 
wrapped or packed for shipment to 
our armed forces, or to other candy 
manufacturers, or to the general pub- 
lic; copper and its alloys are used 
in the equipment of the manufac- 
turing processes. 

Brass, bronze, and copper all fit 
into the sugar refining processes as 
shown by the photographs 
with this article. Sugar us- 
age dates back to antiquity. 
It is one of mankind’s old- 
est known foods. Copper 
and its alloys are among the 
oldest known metals used by 
man. This ageless food and 
ageless metal have joined 
forces to help in the produc- 
tion of refined sugar and 
confectionery products to- 
day. 

At the Loft Candy Cor- 
poration’s plant at Long 
Island City, N. Y., copper 
plays a very important part. 
(See article in this issue on 
the new Loft store in New York 
City). The Loft plant is equipped 
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In July. 1945. THE MANUFACTURING 
CONFECTIONER presented an article giv- 
ing a detailed discussion of stainless steel 
in candy equipment. We are now pre- 
senting a pictorial presentataion of the 
usage of copper and its alloys, brass and 
bronze, in candy making equipment. As 
mentioned in the stainless steel article. 
p. 38, the equipment designers of the {u- 
ture can choose from a wide variety of 
sources, the material best suited for per- 
forming specific tasks whether it be stain- 
less steel, copper. aluminum or some other 
metal. 





to produce approximately 20,000,000 
pounds of quality candy annually. 
Copper kettles are used in many of 
the operations of this plant. 





Copper kettles are used in transferring 

coconut work from steam jacketed copper 

cooking utensils to cooling slabs at the 

Loft Candy Corporation plant, Long Island 
City, N. Y. 


Below: From the vacuum pans 
used for boiling and concentrat- 
ing sugar solutions at the Chal- 
mette, Louisiana. plant of the 
American Sugar Refining Co.. 
the mixture of crystals and syrup 
go to a centrifugal machine. 
Bronze shells are used in the 
basket. The sugar here shows 
white. 





Jelly Eggs, which are always popu- 
lar, are cooked in huge, copper- 
jacketed cookers and the finishing 
process of rolling and polishing is 
done in gleaming copper pans. 

At the W. F. Schrafft & Sons Cor- 
poration plant in Boston, copper, 
brass, and bronze are all in general 
use. The sugar boiling kettles are 
copper as are the feeder pipes for 
water and the covers to the cooling 
equipment. The enrober dipping 
room, where the molded candy cen- 
ters are coated with chocolate, has 
a capacity of 100,000 pounds per 
day. Pans and other parts of the 
enrobing machines are of copper and 
its many alloys. Copper is also used 
in the Schrafft heating de- 
partment, where syrup is 
beaten into cream fondant 
and prepared for molding 
into creams to be coated 
with chocolate. 

Photographs used in this 
article illustrate processes in 
the Hershey Chocolate Cor- 
poration plant at Hershey. 
Pa.; The American Sugar 
Refining Company, Chal- 
mette, La.; Loft Candy Cor- 
poration, Long Island Citv, 
N. Y.; and the W. F. 
Schrafft & Sons Corporation. 
Boston, Mass. (All cuts used 
by special permission of the 
Copper & Brass Research Associa- 
tion, New York City.) 
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Right: Copper and its alloys 
are used in machines for grind- 
ing up cacao nibs at the Hershey 
Chocolate Corporation plant. 
Hershey, Pa. The Hershey Com- 
pany received five Army-Navy 
awards for its war production 
effort. 





















When raw sugar arrives at a refinery in the United States, 
it is melted down, and put through pressure filters for re- 
moval of impurities. The clear sugar is then crystallized in 
large copper vacuum pans, as shown on the right, in the 
American Sugar Refining Company plant at Chalmette. 
Louisiana. The sugar in candy is one of its principal in- 
dustrial uses. G. I. Joe got his share of it in every battle- 
front ration. 





Left: Copper is used in this machine for grind- 
ing up chocolate in the Hershey Chocolate 
Corporation plant. 





Sugar liquor classification and distributing gallerv, show- A section of the Pan Department showing steam heated 

ing copper troughs and piping as well as brass control copper revolving pans used in polishing jelly beans at the 

valves and fittings at the American Sugar Refining Co. Loft Candy Corporation. Long Island. The factory is very 
modern. 
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WARREN MOLDS 
for 
‘CHOCOLATE 


-Toprin Zuality 


The name Warren Bros. on chocolate molds has 





become the “symbol” of quality throughout the = in- 
dustry. Improvement in design and manufacture have 
continued during the war period, and the post-war 
mold by Warren will be better than ever in per- 
formance and durability. 


With our new modern plant and expanded facilities 
we will be in a position to fulfill the immediate post- 
war requirements of the chocolate manufacturers. 


“For Years the Leading Manufacturet of Chocolate and Ice Cream Molds’’ 


KEEP ON BUYING MALU LI4) MT Soleo) 1 
WAR BONDS Formerly Eppelsheimer & Co. 


22-26 South Avenue W. Cranford, N. J. 
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I. you want power, on an improved, 
Stbititin, easy-to-handle basis, turn to an AMESTEAM GENERATOR. 
It's a package of power—a compact unit that’s easy to install, easy to 
, operate, easy to maintain! 
All you do is connect water, fuel, electricity and steam . . . push the 
button, and there’s your power! It’s automatic in operation, so manpower 
requirements are kept at a minimum — and it's easy to get into, so repairs 
(when necessary) can be quickly completed. 
Designed by AMES, with a background of 100 years of experience, the 
AMESTEAM GENERATOR is the perfect power package for any business 
which requires a power plant that gives maximum performance in mini- 
mum space. 
Write or phone today for full information about a power generator 
that fills your needs—they’re available in units of 10 to 300 horsepower. 


AMES wor: 


WORKS 


pert. 107 OSWEGO, NEW YORK 
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Why Not Continuous Cooking? 


M: Alfred E. Leighton discussed this subject briefly 
in his thoughtful article, “The Chemist Leoks 
Through the Candy Plant.” (The Manufacturing Con- 
Jectioner, Vol 25, No. 6, June, 1945). 

Naturally, there are many advocates of continuous 
cooking processes in industry. When the candy indus- 
try was in its infancy, processes were necessarily on 
the batch basis. Control by “rule of thumb” methods 
of older days has been superseded by scientific controls 
in today’s large plants. Mr. Leighton infers that so- 
called continuous cooking is really batch cooking of 
larger sized batches. 

Continuous Vacuum Cookers have operated in many 
candy factories for many years. The sugar is cooked 
in a coil contained in the steam chamber and discharged 
into the vacuum chamber; but while the actual cooking 
is continuous, in many plants, the product is removed 
in batch form, and often the process is considered a 
batch operation. 

For example, say 100 pounds of candy are weighed 
from the cooker and poured on the slab—flavor, color, 
and acid being added and mixed through the batch be- 
fore spinning for hard candy drops. By so doing. it 
has been possible to check the addition of flavor and 
acid in each batch, in maintaining uniformity. 


Based on Metcalfe-Shaw Invention 


Incidentally, it may be of interest to note that these 
Vacuum Cookers are all based on the original inven- 
tion of the late Mr. E. Metcalfe-Shaw who invented the 
“Eureka” Sugar Cooker. Mr. Shaw also invented the 
Automatic Continuous Sugar Cooker, a non-vacuum 
Cooker in which the syrup is drawn from a reservoir 
tank and passes in a continuous stream through the 
cooking chamber. When hard candy is the end product 
the cooker discharges on to a cooling table made to 
rotate by hand. Or, the cooker may discharge into 
kettles or tubs. 

The latest invention of the late Mr. Shaw was the 
“Microfilm” Sugar Cooker. This is a continuous non- 
vacuum cooker. The syrup passes through the cooking 
tube in a continuous stream and is discharged on to a 
mechanical revolving cooling table and dropped through 
to the receiving kettle until the required amount is col- 
lected. A spring balance enables the exact weight to be 
taken. 

Continuous cooking is and has been with us for 
some time. True, it may be further developed, and 
probably, improvements will come in time. Certain 
types of candy are at the moment unsuited to contin- 
uous cooking as for example, starch gums. This may 
not mean that some means of cooking these contin- 
uously may not be found by some enterprising candy 
technologist. . 

The main idea behind Mr. Leighton’s article was to 
start the thinking processes of production men_inter- 
ested in modernizing candy methods. In general, in a 
series of operations, it is of little moment whether or 
not one step is continuous or intermittent. The im- 
portant matter, overall, and a thought to challenge the 
best minds of the candy industry is, “Cannot candy be 
made in a continuous operation?” And, “Is it desirable 
to strive for continuous operations?” 

Because certain phases of the food industry have 
developed a streamlined system of continuous processes, 
the batch system of many candy plants is not being 
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ruled obselete. Technically, it may not be feasible to 
develop such a thing as a 100% continuous process. 
We think it would tax the ingenuity of the best minds 
available to make “Cut Rock” by a 100% continuous 
method. 


Some concerns have so developed a specialty pro- 
duct that in many cases, they have to some degree. 
streamlined continuous production. One or two pro- 
ducts have benefited from concentrated thinking and 
efficiency has resulted. But with concerns making a 
complete candy line, the efforts of the engineers and 
chemists are spread over a larger field and some lines 
lag in efficiency. 


In the production of some of America’s leading break- 
fast cereals, streamlined continual operation is achieved. 
Breakfast cereals and candy differ radically in the man- 
ufacturing processes; yet, perhaps, the candy industry 
could learn to apply some of the principles of other 
food manufacturing and improve its efficiency. 


Candy has remained on the batch system in large 
measure because this appeared to all as the best 
method—the other not having been tried except in 
relatively few cases. And, perhaps, control has lagged. 
Imagination is required to picture a radical change in 
procedure. 

The time may come when sugar and corn syrup, for 
example, are heated together in a master blender, cooked. 
passed along and other ingredients added at the proper 
stage until the cooked centers are cast, then coated, and 
packed—all in a continuous manner, akin to auto or 
airplane assembly. The reader is referred to “Schrafft’s- 
84 Years of Fame and Growth Based on Quality Candy 
Production,” (The Manufacturing Confectioner, Vol. 25. 
No. 6, June. 1945). Schrafft’s method of making cream 
centers is unique—a triumph on the side of continuous 
operation. 

If Mr. Leighton’s article has been productive in re- 
gard to making you and all of us think, it has been 
well worth the time taken by the author. Who knows 
what the future holds in store? To increase the stature 
of the candy manufacturer, more constructive thinking 
is imperative; and hence, the above discourse on batch 
versus continuous processing. 


Steel Research Lab to Be Built 


To carry industrial science deeper into the service of 
postwar living. the Allegheny Ludlum Steel Corpora- 
tion has placed first on its peacetime expansion pro- 
gram the immediate erection of an ultra-modern $2.000.- 
000 Research Laboratory and Experimental Center at 
its headquarters plant, Brackenridge, Pa. 

With the new facilities, an enlarged and intensified 
program of fundamental and applied research will be 
brought to bear on the highly specialized stainless, 
magnetic, valve, tool, and other complex steels produced 
by the company. These are the steels which have led the 
technological advances of modern industry. 


® Confectionery machinery production totaled $1,- 
400,000 for a three year annual average production 
immediately preceding the war according to figures 
released by WPB. The several food processing ma- 
chinery industries had an over-all three-year an- 
nual average production of approximately $162,000.- 
000. 
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has created these three outstanding features of all 
confectionery products processed by the 


FLOW - MASTER 


GREATER SALES APPEAL through more appetizing 
appearance. 


LONGER SHELF LIFE through better dispersion and 
stabilization of all the components. 


MORE PALATABLE because the products have been 
subjected to a scientific homogenization principle 
never before applied to confectionery products. 


It has vastly improved all products to which it has 
been applied — 

Chocolate + Caramels + Toffee + Fruit Syrups + But- 
terscotch + Fudge + Nut Centers + Coatings « etc., etc. 
It can be used for master batches, cold batches, or hot 
batches. 


MARCO CO. 


Inc., Third an 


Estot 
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Send for literature 





Temperature can be regulated to the exact point 


desired. 

It will reconstruct milk from fluid to plastic constitu- 
ency to meet varying formulae. 

It will homogenize by an entirely new process. It will 
emulsify, disperse, texturize, bleach, grind in a liquid 
medium, or reconstruct. It occupies very small space 
and its first cost, operating cost and upkeep are only 
a fraction of the six machines it replaces. 


IF YOU HAVE A PUMPING PROBLEM 
The Flow-Master will handle anything that can be 
pumped. It will transfer or proportion. It has high 
vacuum — high volumetric efficiency — works on 
high or low pressure. Has constant non-pulsating 
delivery and automatic wear control. 





THE FLOW-MASTER KOM-BI-NATOR 


d Church Sts., Wilmington 50, 
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Colloid Mill Treatment Permits 
Continuous Homogenizing Process 


he first colloid mill was introduced into the United 
States by the Premier Mill Corporation more than 
20 years ago. Since that time con- 
tinuous improvement has taken 
place whereby a continuous rather 
than a batch process is used for 
the various mixing and grinding 
functions in processing industries. 

A colloid mill permits contin- 
uous processing in homogenizing, 
dispersing, disintegrating, grind- 
ing, mixing, extracting, as well as 
emulsifying solids, liquids and 
pastes. Where desired, the colloid 
mill can also be adapted to the 
batch process. 

Typical food applications of 
colloid mills are the production of 
artificial chocolate coatings, ice 
cream mixes and compounds, 
chocolate syrup and soda fountain preparations, flavor- 
ing extract emulsions, coconut grinding, soya bean 
grinding, mayonnaise, salad dressings, mustard grinding, 
and so forth. 





Premier Direct Con- 
nected Paste Type Mill 


Superior homogenized products are assured by the 
uniform distribution of fat globules through the mix. 
Dispersion of solids in liquids, solids in solids, or liq- 
uids in liquids results in a more finely divided colloidal 
suspension and instantaneous chemical reactions. Ani- 
mal or vegetable tissues can be disintegrated so complete- 
ly that every particle of fiber or cellulose is instantly ex- 
posed to the extractive action of the suspending liquid. 


The simplest colloid mill is of vertical design. It al- 
lows for gravity feed at inlet and gravity flow at exit. A 
special device for the ac- 
curate centering of the rotor 
and stator assures the highest 
operating efficiency at all 
times. The only moving 
part is the rotor. Smooth 
rotor and stator provides 
longer service under the 
action of abrasive materials. 
Abrasive rotors and stators 
are employed for grinding 
animal or vegetable tissue 
or fiber. Also, rotors and 
stators of stainless steel or 
other metals are used de- 
pending upon the applica- 
Cutaway view showing in- tion. 

side of mill Material flows into the 
colloid mill by gravity 
through inlet and comes in contact with the high speed 
rotor. This acts as a centrifugal pump to drive the ma- 
terial between the rotor and stator, through a clearance 
calibrated from 0.001” upwards. Hydraulic shearing 
action eliminates need for high pressure to accomplish 
the desired dispersion. The material is discharged down 
the spillway and through the outlet. 

















Mills are jacketed for heating or cooling during opera- 
tion to permit temperature regulation. Mill operation 
is simple because there are no complicated mechanisms, 
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which also makes it sanitary and easy to clean. 
High-speed mixers employing the colloid mill principle 
of rotor and stator, are used in-the mixing operations 
where the continuous single pass treatment is not essen- 
tial. Solids may be kept suspended in a liquid. Immis- 
cible liquids may be kept from separating by continuous 
circulation, viscous emulsions may be mixed or diluted 
and for premixes preliminary to colloid mill treatment. 


Pumps in the Confectionery 


Industry 
By Louis M. Barish 


The liquid handling requirements encountered in 
the confectionery industry call for a highly special- 
ized knowledge of pumping equipment for the trans- 
portation of liquid sugar syrups, glucose, chocolates, 
creams, mixes, etc., through pipelines in all phases of 
transfer and processing. 

Unless the pumps are correctly applied the result- 
ant loss in efficiency, breakdowns, and excessive pressures 
will cause unwarranted maintenance and repair costs. 

Proper selection of pumps to be used in confectionery 
plants is determined by an analysis of the liquid charac- 
teristics; viz: consistency, viscosity, temperature range, 
and to these factors must be correlated the proper de- 
sign clearances, pump speeds, fittings, (determined fre- 
quently by the Ph number), and type of drive. 

Of additional importance is the suction and dis- 
charge line recommendation by the pump engineer to 
keep the pressure-drop (frictional resistance) within 
good engineering practice and thus provide for veloci- 
ties that will eliminate the possibility of cavitation or 
non-filling on the suction side of the pump. 

Points of reference have been established to assist 
the prospective purchaser in securing the pumps best 
suited for his requirements; and coupled with the spe- 
cialized knowledge available to him by the pump en- 
gineer, he should be assured of the proper pump for his 
application. 

Pumps which find their greatest sphere of application 
in the confectionery industry are the positive displace- 
ment rotary pump and the centrifugal pump arranged 
with special impellers to handle liquids of medium vis- 
cosities. Where exhaust steam is available or in instances 
where it is desired to achieve wide capacity variations 
without using expensive variable speed drives, the steam 
driven reciprocating pump fitted with ball valves is 
used. 

Metals which are extensively used for valves and 
pump fittings are bronze, nickel alloy, stainless steel, 
and iron. 

Pump models available are the sanitary and indus- 
trial designs; the former supplied with wing nuts for 
quick disassembling. The latter are used where high 
pressures are prevalent; especially for transferring pro- 
ducts from tank cars and trucks to storage tanks lo- 
cated in the upper stories of plants. 





@ Harold D. Hornbeck has been appointed sales 
promotion manager of the Nash Motors Div., Nash 
Kelvinator corp. . 

®@ Navy candy and gum contract cancellations, in- 
cluding cigarettes and similar items, amounted to 
$38,500,000 as of September 15. Among these were 
the following items: Chewing gum, 45,000,000 pack- 
ages; candy bars, 70,000,000; and salted nuts, 15,- 
000,000 tins. . 
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SAVE WITH “SAVAGE” 


Machinery and Equipment made by SAVAGE has set a 90-year record for low-cost operation and mainte- 


nance. Close cooperation with confectionery manufac turers enables SAVAGE to anticipate your own needs 





TiciiNe MIXER. Adaptable for caramel, nougat and coco- OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
nut batches. Double action agitator. Belt drive or motor More beating space for volume. Faster heat discharge. Quick 
drive. Sizes 25, 35 and 50 gallon. cooling. 150 and 200 pound sizes. Belt or motor drive. 
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SAVAGE Scientific Heating-Cooling Slab. Even heating or cooling at all times. No hot spots. Will cool 20‘: 


faster. Withstands 125 lb. working pressure. Legs adjustable. Completely fool-proojf. Perfect for Bottomer 
Cooling Tables. 







SAVAGE has given almost a century of service to manufacturing confection- 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 


Since 1855 
ha 


Savage Machines Will Help Speed Your Production. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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THE NEW SIMPLEX VACUUM 
COOKING and COOLING UNITS... 


Incorporate 15 New and Important Features: 


1. New Streamline Vacuum Kettle 8. Air release valve for steam 
insures higher and quicker vac- jacket in addition to bettom 
uum. drain. 

2. Larger and more efficient vac- 9. Larger and higher goose neck 

—_ um pump. assembly. 

3. Larger and more efficient con- 10. Larger sight glasses. 
denser. 11. —_ sight glass light shade and 

racket. 

4. ro agadlny more powerful elec- 12. New extra large scale dome 

E ° thermometer temperature gauge. 

5. Larger steam inlet and outlet 13. New central control feature ar- 
lines. rangement for electric and steam 

6. More compact dome counter lines. 
weight. 14. New automatic vacuum time 

7. Draw-in connection with new alarm clock. 
quick acting self-cleaning air- 15. More practical cut-out or built- 
tight valve. up base. 





Do You Know These Facts: 


How it saves in time, floor space, labor, etc? 

How it increases production without additional equipment? 

How it has revolutionized production methods and makes factory working 
conditions much easier? 

How the quality is improved by producing a whiter and smoother fondant? 
Also many other advantages almost too numerous to mention. 

From results actually accomplished no manufacturer operating on a whole- 
sale basis or its equivalent, can afford to ignore this development. 
Also—The Simplex Vacuum Cooker for Hard Candy, After Dinner Mints, 
Taffies, Caramels, etc. All pure sugar ... or any combination of ingredients. 


Know the Real Facts About Fondant— 





THE SIMPLEX VACUUM €22\73 SYSTEM 


TYPE E — Patented 
The “Simplex” Vacuum Fondant Unit shown above (with one 
5-foot cream beater) is actually producing 1,000 pounds of 
Fondant per hour. 








Without any obligation we are ready to extend the fullest cooperation to help you determine 
what we can do for you in your own plant under your own working conditions. 








This Information Is Yours for the asking —Just Drop a Line to the 


VacuuM CANDY MACHINERY Co. ft Bagel 


NEW YORK 7, N. Y. 








CANDY EQUIPMENT NEWS 


The products described in these columns are all 
coded for your convenience. You may write in to 
THE MANUFACTURING CONFECTIONER for 
any further information on any one of these items 
and further information will be sent to you. Make 
use of this section to keep up-to-date on new candy 
equipment of all types. Information on these items 
is free for the asking. 





Industrial Logistics 

One of the simplest, most effective methods for hand- 
ling materials and manufactured products economically 
and safely is outlined in “Industrial Logistics”, a 12- 
page illustrated booklet which explains how a planned 
system of transportation reduces costs in procurement, 
production and distribution of goods. Outstanding ex- 
amples of economies are cited, such as a reduction of 
$20.65 per car in unloading sheet metal; ‘$41 per car in 
unloading bagged materials; and a saving of $64.00 
per day through utilizing full warehouse capacity. 
Copies of this booklet are available. Please check Code 
No. MOI0A45.. 


Double Victory Tank 


The development of a new “double tank” has been 
announced for heating wax for coating packages, heat- 
ing water and other liquids. It is really two tanks in 
one, electrically heated. Each side has separate heating 
elements, thérmostat, thermometer, brass drain cock in 
bottom and overflow drain near the top. Check Code 
No. MO10B45 for detailed information. 
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Boom Attachment for Lift Truck 

A simple, easily constructed boom attachment has 
been designed for a standard type high-lift platform 
truck. Raw ma- 
terials and light 
weight parts are 
transported in 
skid boxes by 
means of _plat- 
form trucks. 
Weight of indi- 
vidual loads may 
vary as much as 
from a few 
pounds up to 
three tons or 
more. Check 


Code No. MO10C45 for further details. 
“Skid-Rol” Dollies 

A “Skid-Rol” dolly has been developed for moving 
machines, tanks, boxes, steel blocks, dies, furnaces, 
heavy tanks, etc. 
—loads from 10 
to 12 tons. Will 
easily move loads 
from place to 
place by manual 
power over ll 
types of hard floors or pavements—also rolled diagonally 
across railroad tracks—plus acting as a turntable, if 
desired. Each dolly is 18%” long x 10%” wide x 4° 
high, equipped with four all-steel rollers 334” in diam- 
eter. Roller bearings are lubricated through Zerk fittings. 
Check Code No. MO10D45 for free information. 





THE MANUFACTURING CONFECTIONER 











Thermostats and Pressure Switches 

A “Condensed Catalog and Price Sheet” has just been 
issued giving detailed descriptions and prices of all 
types of thermostats and pressure switches. This cata- 
log is available, merely by checking Code No. MO10- 
E45, Write today for this free literature. 


New Bulk Tank Preheater on Market 


A remarkable new bulk tank preheater has been 
developed for preheating heavy liquids in bulk storage. 


+ 


It can be made to fit any size tank having a 
manhole 161%” or larger. It offers 38 square 
feet of direct radiation surface, plus 10 square 
feet of secondary shell heating surface. It 
is provided with a flow accumulator which 
makes it necessary for liquids to flow over 
the coils before entering the suction line, 
thus insuring preheating. Built for use with 
steam or hot water as desired. The coil is 
1%" standard steel pipe. Shell is 12 gauge 
sheet steel—16” O. D. For further details 
and prices, check Code No. MO10G645. 





Economy in Air Conditioning 


A new data folder contains an interesting case histor 
of the application of Air Recovery equipment to an ex- 
isting system. With facts, figures, and installation draw- 
ings, it tells how fuel, energy and equipment are saved. 
Besides the case history, this folder contains data on 
ventilation requirements and a typical cost comparison 


chart showing the savings in money, material, and equip- 
ment on a new installation. Check Code No. MOI10O- 
F45 and get this standard file size folder for your own 
reference. It’s free. 


Steel Drum Opening Tool 
The “O’Brien Drum Opening Tool,” which is to the 


industrial field what the can opener is to the every day 
kitchen, has been placed on the market. It operates on 
somewhat the same basic principle as the familiar can 
opener. With it, the top of a steel barrel or other metal 
container can be cut away with the ease that a house- 
wife removes the top of a popular yrand of soup or 
sardines. It cuts a smooth, even hole and prevents the 
danger of the contents, such as chemicals, corrosives, etc. 
from splashing and getting on the hands of the operator. 
It is made of a steel drop forging, 23%” long, weighs 5% 


pounds and sells for $10. Code No. MO10H45. 


New Arc Welding Electrodes Announced 


Recommendations for proper use of a_ well-known 
line of arc welding electrodes have been brought up to 
date. Fully described in terms of usage, contents, hard- 
ness, and welding procedure, the new additions include 
chrome-moly hard facing and hard surfacing, nickel 
manganese, and mo-manganese welding rods, as well 
as five types of stainless steel rods. The Bulletin. L6348- 
A, may be had upon request merely by checking Code 
No. MO10K45. 
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The Automatic 
Hard Candy Machine 
Model E 


For producing all hard candies of 
spherical shape. 


Balls 
Kisses 
Barrels 
Eggs 
Olives, etc. 
One operator spins direct to machine. 
Capacities 3000 to 10,000 pounds. 


Our Model E incorporates all the 
developments of previous experience 


A Ten to One Favorite. 


John Werner & Sons, Inc. 


ROCHESTER 13, N. Y. 
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ROSE 
Candy 





Leading Confectioners 


ROSE ALBION FLYER—To form, cut and twist-wrap 
squares, oblongs, or popular rolls—for Hard Candy, Toffee, 
Kisses, Nougats, etc. Capacity—450 to 850 pieces per 
minute. 


ROSE EAGLE—To form, cut and fold-wrap plastics, Cara- 
mels, Fudge, etc. Capacity—500 pieces per minute. 


ROSE TRIUMPH—To form, cut and twist-wrap fancy-cen- 
tered pieces, squares, oblongs, or popular rolls—for Hard 
Candy, Toffee and other plastics. Capacity—5900 pieces 
per minute. 


ROSE 1.S.T.—To twist-wrap preformed pieces of any irreg- 
ular shape or size. Capacity—|60 pieces per minute. 


ROSE HORIZONTAL AUTOMATIC BATCH ROLLER— 
Automatic spinner and feeder for use with Albion Flyer, 
Eagle, and Triumph—for plastic materials only. 


OTHER ROSE WRAPPERS—For special types of candies— 


twist-wraps, fold-wraps, or bunch-wraps. 
xk 


FOR COMPLETE INFORMATION WRITE TO 


ROSE CANDY MACHINERY DIVISION 
> GD [AMERICAN MACHINE & FOUNDRY Co. zzz" 
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Low Capacity, High Pressure Pump 


This new low capacity, high pressure pump, illustrated 
herewith, is adaptable for handling thin liquids or water 
up to 500 pounds 
pressure and vis- 
cous liquids and oils 
up to 1000 pounds. 
Flow is constant re- 
gardless of the pres- 
sure. Impellers can 
be changed to 
handle any capacity 
from 60 gallons per 
hour up to 480 gal- 
lons per hour. Pump 
is furnished in standard foot mounted model to be driven 





| directly by standard speed motor, 1200—1800 R. P. M., 


and can be furnished for either side intake and discharge, 
or intake and discharge on the face plate. Check Code 
No. MO10J45 for complete details. 


; FREE LITERATURE on Any Subject Discussed in 
This Section 


MO10A45 — MOI10B45 — MOI0C45 — MOI0D45 
MOI0E45 — MOI0F45 — MOI10G45 — MOI0H45 
MO10J45 — MOI0K45 





Name.... 


Company... 


| Position... 


ERP Per ee bee Oe EDS 
| Address......... 


Sperry Enters Package Machinery Field 


The Sperry Corporation, Rockefeller Plaza, New York, 
has entered the automatic packaging machinery indus- 
try by purchasing half interest in Wright’s Automatic 
Machinery Company, Durham, North Carolina, a pio- 
neer since 1893 in developing and manufacturing pack- 
aging machinery. 

The transaction was announced by Thomas D. Wright, 
Wright’s president, and was formally closed in Septem- 
ber in Durham by Captain Thomas B. Doe, Sperry 
vice president, and Wright’s officials. The amount of 
Sperry’s investment was not announced but ownership 
of Wright’s is now on a 50-50 basis it was stated. 
Wright’s will retain its identity, company headquarters 
will remain in Durham, and no change will be made in 
Wright’s management personnel. 


@ Mr. Arthur G. Spangler, 66, founder of the Spang- 
ler Candy Co., Bryan, Ohio, was drowned in Snow 
Lake, near Angola, Ohio, last month when a fishing 
boat, in which he and three other men were riding, 
capsized. 
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PATENTS 


The following memoranda relating to Patents is 
made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building, 
Washington, D. C. 

2,350,576 
MACHINE FOR PACKAGING GUM 


John Van Buren, Brooklyn, N. Y. 




















Application April 2, 1941, Serial No. 386,420. 6 claims. 
(Cl. 93-=2) 
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1. In a wrapping machine, a pocket, means for mov- 
ing a plurality of articles and a wrapper into said pocket 
with the ends of the wrapper projecting from the pocket, 
a vertically reciptrocating roller adjacent the pocket ar- 
ranged to apply liquid to one of the projecting ends of 
the wrapper and to fold said end of the wrapper, means 
for moving the pocket and means engageable with the 
other projecting end of the wrapper as the pocket is 
moved, for folding said other end against said first men- 
tioned folded end. 





2,380,806 
ENROBER OR CHOCOLATE COATING MACHINE 


Allan Ashmead Tunley, Peterborough, England, assignor 
to Baker Perkins Limited, Peterborough. North- 
ampton, England. 
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Application June 22, 1943, Serial No. 491,849 In Great 
Britain August 5, 1942. 5 Claims. (Cl. 91-2). 

5. A chocolate coating machine comprising a tank 
having a filler opening in a wall thereof, a casing enclos- 
ing said tank and spaced therefrom, said casing having in 
its wall adjacent said filler opening an opening in align- 
ment therewith, open brackets secured to said casing 
thereof, a door having coaxial trunnions located in said 
brackets to close said casing opening, a bottom flow pan 
located in said tank, a strainer removably mounted in 
said pan and to which liquid chocolate is supplied in 
delivering to said pan, said strainer being located in 
alignment with said opening and removable therethrough 
when said door has been lifted from said brackets. 


2,383,387 
APPARATUS FOR TREATING CHOCOLATE 
AND SIMILAR MATERIALS 


Paul Hollstein, deceased, late of Carlstadt, N. J., by 


Rutherford Trust Co., administrator, 


Rutherford, 
for October, 1945 
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Typical sugar grinding 
installation of No. 3TH 
Mikro-Pulverizer. 


ELIMINATED- 


classifying screens 
LLG 


motors 
and conveyors 





HIS impressive list of equipment was replaced in 

the plant of one hot chocolate powder manufac- 
turer with the installation of a MIKRO-PULVERIZER. 
In addition, cleaning time was reduced from 6 hours 
down to 30 minutes. 
Such savings among MIKRO users are not unusual. 
These and- similar advantages all stem from a 
design especially suited and guaranteed for each 
individual application—from a report and recom- 
mendation made only after careful test and check 
of the user’s material in our laboratory and test 
grinding department—the services of which are 
available without 
cost or obligation. 


Submitting a pro- 
duction test sample 
of your material for 
test grinding may 
provide the answer 
you are seeking. 
Write today for your 
copy of our Confi- 
dential Test Grind- 


ing Data Sheet. 
NO. 2TH MIKRO-PULVERIZER 


PULVERIZING MACHINERY COMPANY 


61 CHATHAM ROAD ° SUMMIT, N. J. 
NOW...2 TYPES TO MEET YOUR PULVERIZING NEEDS 


MIKA) -PUbveRiZER 


Reg. U. S. Pat. Off 


oh Arte F R 
TSE iwita 
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STYLE NO. | 
AVAILABLE IN ALL SIZES 








"Seamless" 


Copper Candy Kettles 


We specialize in the manufacture 
and repair of all types of copper 
steam jacket and open fire kettles. 


A. Berry Coprer Works 


Master Coppersmiths, Established in 1907 
249 W. Broadway, New York 13, N. Y. 
Telephone: CAnal 6-4427 








N. J., assignor to J. M. Lehmann Co., Inc., New 
York, N. Y., a corporation of New York. 

Original application November 12, 1938, Serial No. 
239,991. Divided and this application May 16, 
1939, Serial No. 273,932. 11 Claims. (Cl. 99—236) 


2 
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1. Apparatus for treating chocolate to improve its 
taste, texture and stability, comprising in combination, a 


beater for vigorously beating a mass of the material and 
moving it in a directed flow to an aerating zone, exten- 
sive araeting means in said araeting zone on which said 
material is spread, means for passing a stream of con- 
ditioned air between said aerating means over the spread- 
out material, and means for returning material from 
said aerating means to a beating zone, the amount of 
material on said areating means being approximately 
10% of the material in the machine and the area of ma- 
terial on the aerating means being approximately 10 
sq. ft. or more for each 100 lbs. of material in the 
machine. 

@ Peppermint, getting attention from research 
workers of the Indiana and Michigan state agri- 
cultural experimental stations, is responding with 
bigger yields of oil on the mucklands of northern 
Indiana and southern Michigan, principal mint 
areas, according to the U. S. Dept. of Agriculture. 











Home of 


“The Candy Cooling People” 


makers of 


Economy Belturns, Lustr-Koold Chocolate Cool- 
ing Conveyors and Tunnels, Packing Tables, 
Air Conditioners, Room Coolers, Dehumidifiers, 
and other “Economy” Equipment for Confec- 
tionery and Biscuit Manufacturers. 


We design to suit your requirements. 


Contact us for: 
1. Design only 
2. Design and Fabrication 
3. Design, Fabrication, and Installation 


ECONOMY EQUIPMENT COMPANY 


Main Office & Plant 
919 West 49th Place 
Chicago 9, ‘linois 
Boulevard 4300 


Branch Office 
152 West 42nd Street 
New York 18, N. Y. 

Wisconsin 7-5649 


MILLS Water Cooled SLAB 





This cooler has perfect water circulation and these six ad- 
vantages over other coolers. 

1. Planed perfectly level and polished on top. 

2. Can be used either as a batch-warmer or cooling plate. 


3. Made entirely in one casting with perfect water circula- 
= through a series of water channels. NO HOT 
POTS. 


4. Water channels can be readily cleaned out by remov- 
ing end plugs. 


5. Minimum consumption of water. 
6. Economy in floor space due to efficiency of Cooler. 


30” x 60", 36° x 72". 36° x96". Write for full details. 
Dept..AH 


THOS. MILLS & BROS. INC. 


Confectioners’ and Bakers’ Equipment 








1301-15 No. 8th St. Philadelphia 22, Pa. 
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Like the farmer—who only reaps 
what he sows if his timing is right 
—businessmen must NOW plan for 
the future as never before. 


Now that the war is over there will be 
an urgent need for new machines— 
both to replace wornout equip- 
ment and for expansion—and for 
a time the supply will be limited. 
So don't wait to make your needs 
known. We'll welcome the op- 
portunity to sit down with you 
. . . NOW is the time to discuss 
your requirements with a Leh- 
mann Engineer. 


LETS 


THE ll FOR 
QUALITY IN MACHINERY 


ae 








2,373,687 
CONFECTION AND METHOD OF MAKING 
Percy L. Julian, Maywood, Edwin W. Mever, Evanston, 
and Herbert T. Iveson, Chicago. Ill., assignors. 
by mesne assignments, to Ameri- 

















7 can Lecithin Company, Cleveland, 

2am Ohio, a corporation of Ohio. 

2 Application July 15, 1942. Serial 

co No. 450,986. 8 claims. (Cl. 99- 

: 23) 

> 1. A confection composition of 
4° the type in which a solid commin- 








te 
ee of Oh 08 04 of 
= MaTem Avot 


Crecoare Viseoerry Reweree 


uted material is dispersed in a fatty 
mate tno tener? $=» C@TTier, said composition also con- 
$i fitwenssmenee taining up to about 1% of a phos- 
Ga Preernenees = Foam Ave an > ip : 

phatidic material comprising met)y- 


avee 


lated cephalin. 


UNIT-HEATER CLEANING 


Now is the time when maintenance superintendents 
and engineers in confectionery plants are giving top- 
priority attention. to their unit heaters, servicing and 
tuning up this essential equipment in preparation for 
dependable. economical operation when Winter comes. 

Efficiency of unit heaters, as with other heat-transfer 
apparatus. depends to an appreciable degree on the 
cleanliness of the condensers. Failure to remove ac- 
cumulated dust, oil, and dirt at periodic intervals may 
result in. the finned tubes’ becoming clogged and 
their effectiveness reduced. Development of this con- 
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dition, in turn, soon decreases heating efficiency; in- 
creases heating cost. 

One simple, quick, inexpensive yet completely practical 
way of cleaning unit heaters, many men have discovered 
through experience, is by means of a pressure-spray 
technique which utilizes an easily manipulated, light- 
weight, steam-or-air gun in conjunction with a water- 
so'uble alkaline-type detergent providing the combina- 
tion of thorough cleansing action and wetiing-out proper- 
ties required to penetrate heavy grease and grime. 


Employing this method, an operator can clean unit 
heaters in a jiffy. He simply directs the gun back and 
forth over all surfaces until these insulating deposits are 
completely remov'd and heat-transfer capacity fully 
restored. 

This maintenance job is, by itself, of relatively minor 
importance compared with others prevailing in confec- 
tionery plants during these busy, production-packed 
days. But plant owners and managers have found. how- 
ever, that by “nippirg in the bud” operational trouble 
that otherwise would result were this work neglected. 
the time and effort allocated to this task ere repaid many 
fold in the form of improved unit heater performance at 
‘ower cost. 


© The American Management Association’s Pro 
duction Division will hold its Autumn Conference 
on October 29 and 39, 1945, at the Palmer House in 
Chicago. Among the subjects to be discussed are: 
Production Pelicies, Employee and Supervisory 
Compensation, Processing and Cost Controls. 
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You'll get FASTER, 
BETTER wrapping 
on the Model DF... 







Whether you wish to wrap an irregular bar, a patty, or an item 
similar to sandwich crackers, the DF is your best bet. Long a 
favorite with makers of irregular bars, this machine has a speed 
of up to 130 packages per minute—and it provides uniformly 
high quality wrapping that puts new pep in sales. 

The wrapper is formed over a series of breaker bars and 
tuckers. Therefore smooth box-like wraps are assured no matter 
how uneven the outlines of the product may be. In the case of 
disc-shaped items, such as patties, the wrapper is neatly pleated 
around the candy and firmly sealed underneath. 

Hand-wheel adjustments, and the substitution of a few parts, peor eed “Line pees Pew goog 
is all the preparation needed to change over from one package iaiians 
size to another. And operating speeds can be regulated while 
the machine is in motion. 

The DF is adaptable to any kind of wrapping material, and 
an improved electric-eye mechanism insures accurate location 
of any printed design. No time is lost in adjusting the paper 
feed no matter how long the run. 

Write our nearest office for additional information and liter- 
ature on the Model DF. 


PACKAGE MACHINERY COMPANY 


Springfield 7, Massachusetts NEW ADAPTATIONS 

30 Chureh St., New York 7 ¢ 111 W. Washington St., Chicago 2 Illustrating the manner in which 

. * elit . such items as sandwich crackers 

101 W. Prospect Ave., Cleveland 15 « 443 S. San Pedro St., Los Angeles 13 and patties are being wrapped on 
18 Dickens Ave., Toronto 8 the DF. 


Tlraetdan hah ia haan anh 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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Package Machinery Shipping Delays 
Explained by Manulacturer 


I his address to the AMA Packaging Conference 
held in New York City, September 19, Mr. C. A. 
Claus, vice president, New Jersey Machine Corporation, 
Hoboken, N. J., said, “It is my desire to show the par- 
ticular position into which the packaging machinery 
manufacturers, in general, have been placed and to ef- 
fect, so to speak, a reconciliation between the package 
machinery manufacturers and those whom we serve so 
that the best cooperation may be gained in the reconver- 
sion period through which most of us have had to go or 
are still going.” 

The help situation is little, if any, better. The laborers 
laid off by war plants have not made themselves fully 
available to general industry as yet. Replacements for 
lost key personnel are insufficient, inefficient, inexper- 
ienced, and hard to handle. For smaller companies, 
the loss of key personnel was a critical blow and is 
still slowing their reconversion to civilian production. 

Packaging machines in use have been running two 
or three shifts per day—many times without adequate 
stops for cleaning and oiling or proper maintenance 
and repair work. Many old, obsolete machines have been 
put back into service with subsequent breakdowns which, 
all together, have resulted in a call for replacement 
parts far exceeding any previgus record, challenging the 
ability and ingenuity of the machine manufacturer to 
supply parts, even in a reasonable length of time. 


Motors Difficult to Get 


With depleted engineering departments, the possibil- 
ity of bringing out new designs and machines antici- 
pated, or to make those changes in existing machines 
found desirable from experience gained in the War 
Effort, cannot be executed for some time to come. 

Motors are one of the most difficult items to procure. 
Delivery now being quoted on standard motors is 56 
weeks. A single phase motor is considered somewhat 
special and the delivery time quoted is 62 weeks. 

The procurement of castings is another “bottleneck.” 
Foundries have been hit very hard. It must be under- 
stood that most of the bench moulders, those who make 
the moulds by hand from the single pattern, were immi- 
grants to this country. In the last five or six years 
there has been no immigration to speak of and prac- 
tically no new moulders have entered the foundries. 
Furthermore, it takes at least three years’ experience to 
make a good moulder. It does not appear, therefore, 
as if the “grey” castings situation will be relieved for 
sometime to come. 

Material costs are up more than 10% and labor costs 
have risen as much as 35% over prices in 1941. Gen- 
erally, there has been no increase in the cost of stand- 
ard machines since 1941. Price increases on machines 
are inevitable and provisions for these increases should 
be made in planning appropriations for machinery. 

In a survey made of the package machinery manufac- 
turers’ plants, it appears that all have a tremendous 
backlog of orders on which it is impossible to make 
deliveries in what the customer considers a reasonable 
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length of time. This complaint is practically universal, 
and it must be understood and appreciated. The quota- 
tions being given at the present time show that deliver- 
ies are anywhere from six to 25 months from date and 
these deliveries cannot be quoted with any degree of 
accuracy. They are all contingent upon a number of 
variable factors over which the package machinery 
manufacturer himself has no control. 

Shipping Dates Inaccurate 

One of the most disturbing factors, yet an under- 
standable one, is the request from customers for in- 
formation regarding shipments of their machines. We 
know they all are anxious to set their programs, plan 
their work, and order supplies and equipment that will 
permit coordination and efficient manufacture. 

Even though schedules for shipment are prepared, 
shipments quoted from these schedules are highly in- 
accurate. Bringing them to any degree of accuracy 
hecessitates checking on every single item not already 
in the plant as to its probable receipt and then an 
estimate as to the prospective delivery date. 

Mr. Claus outlined some of the points that customers 
should keep in mind in order to help simplify the prob- 
lem and to assist in expediting shipments of packaging 
machines that are sorely needed. 

Have patience and understanding and avoid repeated 
requests for shipping information. 

Transmit to your supplier as complete information 
as possible on all the details of the packaging problem 
for which he is building you a machine. Send this in- 
formation through as promptly as possible when re- 
quested, together with any information on any phases of 
your problem that you know to be troublesome. Give 
him plenty of advice about it so that provisions to meet 
the situation can be made when building the machine. 

Describe your present method of doing the work— 
whether or not it is by hand, automatic, or semi-auto- 
matic machine, or special gadget made by yourself, 
and specify the speed that you want. 

Send Testing Materials 

Send plenty of testing materials and check to see 
that they are correct. Do not order equipment just 
to get on the books with a view of possible cancellation 
later on. Remember that requests for information on 
special devices or changes on standard equipment may 
not be available because those types of equipment are 
not going to be available in the near future. 

Do not seek devices or machines to handle materials 
not commercially available at present. 

Get a good mechanic as he can save you many pro- 
ductive hours and much unnecessary expense. When 
good mechanical attention is lacking, order slower 
speed, simpler machines. Minimize the number of pack- 
ages you want to handle on your equipment. This 
will help to simplify the machine and reduce’the amount 
of time necessary for testing prior to shipment of the 
unit. And last, but not least, make your plans so as to 
allow a maximum amount of time for delivery. 
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Strong Brand ldentification 
Important on Packages 


Excerpts from an address by James Harley Nash, 
Industrial Designer, before the AMA Packaging 
Conference, September 19, 1945, at the Hotel 
New Yorker 


P»ckzee designs are not the “one- 
time” job they used to be. They 
are an active merchandising medium, 
and as such may be changed fre- 
quently to keep pace with the times, 
and to reach new customers. How- 
ever, all packages should bear a 
characteristic trademark or brand 
identification retained for its definite 
memory value. 


In the past, many manufacturers 
have overlooked these fundamental 
facts about their packaged goods. 
But the war has made many maufac- 
turers more package-conscious. When 
you have a product and no package, 
or inadequate machinery for in- 
creased production and no priority, 
you begin to dig into the details of 
packaging costs and effectiveness, cuts 
in paper and board, and from the 
president down, everyone becomes 
very conscious of packaging. 


Now postwar competition suddenly 
looms up. Everyone realizes that 
with new equipment, new products, 
and new materials, there will be a 
wild scramble for each $1.00 the fam- 
ily has to spend. Today the shelves 
are empty. The public expects new 
things, and they will have money to 
buy them. The manufacturer must 
make every tool work to the best 
advantage; and when it comes right 
down to it, the package is what the 
consumer buys. 


I have always favored strong 
brand identification. Strong brand 
identification is something every 
manufacturer dreams about, and yet, 
when you look at many packages, 
you wonder why nothing is done 
about it. I hate to gamble complete- 
ly on a picture, or illustration, be- 
cause someone else may make a 
prettier picture or illustration. 


After the objectives of a package 
have been determined, the designer 
should show the manufacturer how 
these objectives can be presented 
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in an attractive manner, with charac- 
ter which will establish memory 
value, with display value for shelf 
competition, practical to produce on 
the material available, and with the 
method of production that is indi- 
cated for that particular package. 


If you are able to recognize any 
package, it is not due to a particular 
treatment or style, but rather be- 
cause of the approach to the problem. 
With all essential elements that need 
emphasis. question every symbol or 
design to see if it really improves 
the package. Avoid decorations and 
try to use the same effort and money 
in selling something about the pro- 
duct. 

Today, | know that every manu- 
facturer wants to know how plas- 
tics will affect his packaging. 
Simply as a matter of opinion, I 
would say, very little. There are new 
materials for protection against heat 
and moisture. These will be widely 
used, and they will deliver a better 
product to the consumer, but all 
postwar packages will not have cel- 
lophane windows, with ripcords that 
open the package when you count 
ten. 


Know Your Own Packages 


The requirements of packages for 
use in the war will undoubtedly in- 
fluence peacetime packaging. Event- 
ually the improvements will find 
their proper place, but they will not 
revolutionize package construction 
and design. Frozen foods may make 
radical changes in the merchandis- 
ing of certain types of foods, such 
as meats, etc. This may come faster 
than we think, but there are several 
serious bottlenecks in this develop- 
ment, which must be solved before 
the idea is practical. 

I have had presidents of com- 
panies bang on the table and say 
that their packages were indelible 
on the minds of the American pub- 





lic. I then have asked them how 
many years they have been president 
of their company—35 years. How 
many packages have been produced 
during those 35 years—300 million 
a year. All of this was to impress 
me with the fact that a change in de- 
sign was completely out of the ques- 
tion. After this harangue, I have 
asked them to draw the face of their 
package. They couldn’t draw it. 
Well, all right, you describe your 
package to me, and | will draw it. 
This is where it suddenly dawned 
on them that even they who had seen 
millions of their packages a year. 
didn’t know what was on the pack- 
ages. Jn some cases they didn’t even 
know the color of the printing. 

To summarize my thoughts: First, 
select a designer who has had ex- 
perience in your field. As a back- 
ground, the designer should have 
sales experience, advertising exper- 
ience, production experience, and 
good taste. Second, the package 
shape, size, and materials to be used 
are basically the problem of the sales 
department, the advertising depart- 
ment, and the production depart- 
ment, in conjunction with the de- 
signer. 





In my estimation, no designer can 
compete favorably with the tech- 
nical knowledge of the engineers of 
the package machinery companies. 
nor the technical men who are con- 
stantly working for the materials 
manufacturers. Third, a manufact- 
urer should supply the designer with 
complete information regarding com- 
petition, sales virtues of his product. 
and the objectives of the package. 
Fourth, the designer should be thoro- 
ughly familiar with all types of pro- 
duction, both from the manufactur- 
ing angle and from that of the print- 
ing or finishing of the package. He 
should be able to bring the adver- 
tising and sales departments into 
harmony with the production de- 
partment. 
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on goods in transit? Want to sell more merchandise . . . quicker, faster, more eco- 


nomically? Then make your corrugated boxes work for you two ways... protect and 
promote. For modern package designs and skillful package engineering . . . for corrugated 
packages that are ‘‘salespaks’”—be sure to send for your copy of H & D’s new book, “Pack 


to Attract.” It’s filled to overflowing with new packaging ideas for the post-war period. 






‘ 
Seereceseseseseseessessesessssee | 


SOS SSSSSSSSSS HESS SSESESSSSSESSSSSEESESEEESESESESESESEEESEEEEEEE SESE EE 


GET 23 PACKAGING IDEAS 


Make your corrugated boxes protect and 
promote your product. Add color and 
display appeal to strength and protection 
and you have the right combination for 
modern packaging. “Pack to Attract” 
contains 23 new packaging ideas direct 
from the H & D Package Laboratory. 
Send for your copy today. 
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THE HINDE & DAUCH PAPER COMPANY. 4559 DECATUR STREET, SANDUSKY, OHIO 


Factories in BALTIMORE © BOSTON © BUFFALO © CHICAGO © CLEVELAND © DETROIT © GLOUCESTER, W. 3. 
HOBOKEN © KANSAS CITY © LENOIR, N. C. © MONTREAL © RICHMOND © ST. LOUIS © SANDUSKY, OHIO © (ORONTO 
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No rabbits up our sleeves. Good management, fine 
labels, 
keeps us out front. That's why we can still offer you 


values like this: the biggest dollar's worth in America. 


low prices and cordial customer relations 


Sample label assortment 
on request—Write Dept. M 
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{41-155 East 251m St. New York 10, N. Y. 
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@ An invasion “assault packet’, designed for 
American troops preparing to invade Japan, con- 
tained caramels, chocolate bars, fruit bars, peanuts, 
candy-covered gum, cigarettes, and matches—all in 
a water and airtight bag, sealed with adhesive tape. 
“It was designed for troops about to make landings 
in enemy territory when they were too nervous to 
relish, much less even eat, the rations ordinarily 
issued,” said Col. Rohland A. Isker, director of the 
Quartermaster Corps subsistence research and de- 
velopment laboratory, Chicago. 

@ Champion Paper & Fibre Co. has announced 
plans for a $7,000,000 expansion program which in- 
cludes improvements at Canton, N. C., and Hou- 
ston, Texas. 

@ PS, new monthly trade paper, is scheduled to 
appear early in September. Offices for this packag- 
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ALWAYS 
DEPENDABLE 














IDEAL 








WRAPPING 


The satisfaction of KNOWING 
that their wra arr. machines 


will give EFF NT, UNIN- 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 
These machines, suitable for 
both large and smal! manufac- 
turers, are fast, always de- 


MACHINES 


pendable and economical. The 
SENIOR MODEL wraps 160 
peeeme r minute; new HIGH 
PEED SPECIAL MODEL wraps 
325 to 425 pieces per minute. 


Both machines are built for the 
most exacting enone 
and carry our unqualified 
guarantee. 


Write For Complete Specifications and Prices 
IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y.=- - - U. S. A. 








ing service magazine are at 11 West 42nd St., New 
York 18, N. Y. Managing editor is Myriam Sieve, 
former manager of Syndicate Store Merchandiser, and 
technical editor is Paul Wohl, special writer for Bar- 
ron’s and the New York Herald-Tribune. 

@ The Ace Candy Sales Co., Los Angeles, has been 
set up as a separate department of the Western 
Foods Products Co. and concentrates on confec- 
tionery sales only. Territory is limited to Southern 
California. 

@ OPA warns business firms that the 15-day limit 
to file before the National WLB, or proper govern- 
ment agency, for price relief from cost increases 
occasioned by prospective wage increases will con- 
tinue to be enforced. It is possible for the adminis- 
tration to disregard requests from firms who have 
failed to comply with regulations which have been 
issued. 








NATIONAL RIBBON 
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Your Product Looks Better . . . Sells Faster 


,atins 


tinsels 


. 
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novelties 
General Offices 
444 Fourth Ave New York 16 
Mill: Central Falls, &. | 


CORP. 
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Coated Lithwite Cartons 7 
STEAK UF. HNO SELL 


THAT'S WHY SMART MERCHANDISERS WANT THEM, 


LIKE THEM... PREFER THEM TO ‘‘SILENT SALESMEN”’ + Nefe These Outstanding 


Coated Lithwite Advantages 


Coed Lite iee brighter, whiter 


RING THE Goops closer to the customer! Let the package do a self- 

selling job! That’s the idea in today’s modern stores... and that’s 
the reason the “Silent Salesman” package is on its way out. Wide-awake 
merchants want, and feature, products packaged to speak up and sell... 
products packaged in Coated Lithwite. This machine-coated paperboard, 
pioneered by Gardner-Richardson six years ago, gives cartons a dash and 
color-brilliance that makes them stand out in any display. Coated Lith- 
wite’s surface is chalk-free and velvet-smooth—reproduces product pic- 
tures with a startling realism that speaks right out and stops shoppers. 





tnt a = ‘ 
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em 


When can you get Coated Lithwite cartons? 


That’s not easy to answer. Right now, the backlog of Coated Lithwite 
orders in the Gardner-Richardson carton plants is tremendous. Leaders in 
the field of merchandising are pushing us to capacity to get the sales ad- 
vantages of cartons made of this revolutionary paperboard. However, 
here’s a suggestion: get in touch with a Gardner-Richardson sales repre- 
sentative and discuss the matter of future delivery. 


The GARDNER-RICHARDSON Co. 


Manvfacturers of Folding Cartons and Boxboard 


MIDDLETOWN, OHIO 
Sales Representatives in Principal Cities: PHILADELPHIA ~ CLEVELAND ~- CHICAGO . ST. LOUIS . NEW YORK . BOSTON . PITTSBURGH «~ DETROIT 
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SHORT CUTS 


for manufacturing 


Tate Give Pans and Trays 
Better Cleaning---Quicker! 








confectioners 





ROM the standpoint 

of time, OAKITE 
COMPOSITION NO. 
63 can set a hard-to-beat 
standard for removing 
chocolate syrup, icing or 
other deposits from your 
pans and trays. This 
fast-working Oakite de- 
tergent makes quick 
work of putting your 
equipment in spick-and- 
span conditicn—in a 
fraction of the time 
formerly required, 


unusual wetting-out, 
lime-solubilizing and 
free-rinsing properties 
particularly recommend 
OAKITE COMPOSI- 
TION No. 63. PLUS 
the important added ad- 
vantage that laborious 
scrubbing or scraping is 
eliminated! Write for 
full details .. . FREE 
on request. 


OAKITE PRODUCTS, INC. 
, 36C Thames Street, New York 6, N. ¥ 
Technical Service ® tatives in Principol 





Cities of the United States and Canada 


OAKITE 


Specialized 


HIS Oakite “helper” 

speedily, thorough- 
ly and safely removes 
such accumulations 
whether the pans and 
trays are made of wood, 
fibre, galvanized iron, 
steel or aluminum. Its 


CLEANING 








® Continental Can Co. has appointed Mr. T. A. 
Grosse central division manager of Decoware sales, 
according to Mr. Hugh Kelle- 
her, general manager in charge 
of the Decoware div. The De- 
coware line includes house- 
wares, re-sale ware, trays, spe- 
cial containers, premiums, fruit 
cake tins, candy boxes, Christ- 
mas and other holiday boxes, 
signs, advertising novelties, 
and display stands. Mr. Grossé 
has been with Continental for 
twenty-one years. 


® The U. S. Dept. of Agricul- 
ture Cold Storage Report is- 
sued Sept. 14, indicated the 
lowest cold storage holdings of eggs on record for 
that month. Total holdings of shell eggs on Sept. 
1, amounted to 4,721,000 cases, of which quantity 
Government agencies owned 1,213,000 cases. This 
total compares with a total of 7,653,000 cases on 
Sept. 1, 1944, and a 5-year average on that date 
of 7,061,000 cases. 





Mr, T. A. Grosse. 


® NCA Council on Candy announces that medical, 
general and education field advertising for the re- 
mainder of 1945 have been approved in Chicago at 
a special meeting of the dirctors. Charts and other 
informative material, constituting a new nutritional 
kit for teachers, also were agreed upon by the di- 
rectors. 
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Almroth Appointed by Shellmar 

T. K. Almroth, for more than twenty-five years Ad- 
vertising and Publicity 
Manager of Owens-llli- 
nois Glass Company, has 
been named Director of 
Public Relations for the 
Shellmar Co.. Mt. Ver- 
non, O. In this capacity 
he will supervise advertis- 
ing. publicity and _sales- 
promotion activities. Al- 
mroth brings to the flex- 
ible packaging industry a 
sound knowledge of pack- 
aging fundamentals and a 
proven ability to interpret 
this company’s technical 
and engineering develop- 
ments for the trade. A 
gradual expansion of pro- 
motional effort is con- 
templated into new and enlarged fields. 














TAFFEL BROS., Inc. 


95 MADISON AVENUE * NEW YORK 
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ES, sir —all the “Scotch” Cellulose 

Tape you want — large rolls and small 
rolls to do all the package-sealing, holding 
and decorating chores it does so well. It’s 
back home again . . . to stay! 
We want to thank you for your cooperation 
during the years and months “Scotch” 
Tape was going overseas and there was so 
little of it for civilian use. 


But today war restrictions no longer inter- 





SEALING CELLOPHANE 
BAGS 


HOLDING DECORATIONS 





BRAND 








fere with our civilian delivery. There’s 
enough “Scotch” Brand Tape now for you 
and every other home front user. 

So come and GET it! Order all you need 
today! 





SCOTCH “- TAPE 


Made in U. S. A. by M INNESOTA MINING & M FG. CO., Saint Paul 6, Minn. 


jor October, 1945 


tees THE 3M COMPANY eee 


“Scotch” is the trade-mark for the adhesive tapes made by the 3M Company 
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New England States 


So. Atlantic States ({contd.) 





East No. Central States {contd.) 





JESSE C. LESSE 
Candy and Allied Lines 

Office and Sales Room 
248 Boylston Street 
BOSTON 16, MASS. 





Middle Atlantic States 





HERBERT W. GLASSMAN & CO. 


Manufacturers’ Representatives 
Located in the Hub of the South 
Offices and Display Rooms 
517-20 Peters Bldg.—Phone: Jackson 6596 
ATLANTA 3, GEORGIA 
Terr: S. wiiee, Ga., Pi Ala., Tenn., 





S. P. ANTHONY 
Manufacturers’ Representatives 
P. O. Box 1355—Phone 2-8469 
READING, PENNSYLVANIA 
Terr: Pa., Md., Dela., Washington, D. C. 





FACTORY SALES COMPANY 
Broad Street Bank Building 
TRENTON, JERSEY 
Specialists in Specialties 
Terr: N. J.; Pa.; Dela.; Md.; & 
Washington, D. C. 








M. GRUNBERG 
3619 Rutherford St., Phone 4-7138 
HARRISBURG, PENNA. 
Territory: Penna., Md., Dela., D. C. 





CANDY ED KITCHEN 
Phones: Hazleton 306R1, 2173] 
LATTIMER MINES, PENNSYLVANIA 
Over 20 yrs. serving upstate N. Y. & Pa. Job- 
ws, Chains, Dept. Stores, Bending & Food 
Distrs. 


FRANKLIN RAY 
1419 W. Allegheny Ave. 
PHILADELPHIA 32, PENNSYLVANIA 
Terr: Pennsylvania and W. Virginia 
Active coverage every six weeks. 








Cc. L. POSTON 
335 Burgiss Building 
JACKSONVILLE 2, FLORIDA 
Cénfections & Allied Lines 
Terr: Ga.; & Fla. 20 yrs. in terr. 


J. W. PURNELL 


Confectionery Manufacturer’s Agent 
303 Amherst Avenue 
RICHMOND 22, VIRGINIA 
Territory. Virginia, N. & S. Carolina 








ROY E. RANDALL 
Manufacturer’s Agent 
P. O. Box 605—Phone 7590 
COLUMBIA, SO. CAROLINA 
Terr: N. & S. Carolina. Over 25 yrs. in area. 





W. A. (BILL) YARBOROUGH 
175 Peachtree St.—228 Collier Bldg. 
ATLANTA, GEORGIA 


Territory: Ga., Fla., Ala., Miss., Tenn. and Ky. 





East No. Central States 





A. K. ACKERMAN COMPANY 


Established 1896 Food and Candy Brokers 
353-55 hemeet Subies 


Terr: Cleveland-Northeastern Ohio 
Want 5 lb. box lines for Holiday, Easter Trade. 





H. V. SCHECHTER SALES 
ASSOCIATES 


MU 3-8847—220 Fifth Ave. 
NEW YORK 1, N. Y. 
Candy and Allied Items 
Terr: Metropolitan New York 





IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
26 Years Experience 
Territory: Pa. & W. Va. 





South Atlantic States 





J. N. ALLEN & CO. 
Box 628 
RALEIGH, N. C. 

Box 570 

GREENSBORO, N. C. 
Territory: North Carolina 





JOHN L. COURSEY, JR. & CO. 
Confectionery & Specialty Items 
O. Box 444—Phone 1355 
HICKORY, NORTH oe 
Terr: Va., N. C., .. Ga, 
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7 AV SwecuTER SALES ASSOC 


EDWARD A. (Candy) BARZ 


Manufacturers’ Representative 
Broker & Expediter 
P. O. Box 395 
LA PORTE, INDIANA 


H. K. BEALL & CO. 
201 N. Wells St. — Phone RANdolph 1618 
CHICAGO 6, ILLINOIS 
Territory: Illinois, Indiana, Wisconsin 
25 years in the Candy Business 








CHARLES R. COX 
1428 Erie Blvd. 
SANDUSKY, OHIO 
Territory: Ohio, Michigan, and Indiana 





ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 
DETROIT 21, MICHIGAN 

Terr: Entire state of Michigan 





M. H. GALFIELD COMPANY 
743 N. 4th Street 
MILWAUKEE 3, WISCONS: 
Terr: Wis., upper Mich. & N. Ill. 
(Only reliable accounts solicited.) 


F we cover wetropeitan how York wih its jobbers, 
outlets. 

We have a proud record of 30 years of service in this 

industry. 


Lot's make plans together for your quality lise in the 
promising postwar market. 


IATES 220 FIFTH AVENUE, NEW YORK 1, N.Y. MUrray Hill 3-8847-8 | 


Confectionery & Food Products 
PEORIA, ILL.—SPRINGFIELD, ILL. 
Serving Central Ill. 39 yrs. 


WALTER M. GREESON CO. 
101 Smith Street 
FLINT 3, MICHIGAN 
“We Are At Your Service Always— 





And All s" 
Terr: Michigan. Estab. Since 1932 


BERNARD B. HIRSCH 
342 N. wae Street 
MILWAUKEE 2 
Terr: Wis.; fa.; Ill. (excluding Chicago); 
Mich. (Upper Penn.) 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, 

Territory: Michigan 


JOS. H. KENWORTH 
850 Lake Shore Drive—Phone: Whitehall 4850 
CHICAGO 11, ILL. 
Territory: Chicago, Milwaukee, Minneapolis, 
St. Louis, Detroit. 25 years in territory. 


HARRY LYNN 

| Candy Manufacturers’ Representative 
1511 Hyde Park Blvd. 
CHICAGO 15, ILL. 

Terr.: Chicago, Milwaukee, IIl., Ind., S. Wis. 


PEIFFER FOOD PRODUCTS CO. 
Imported and Domestic Candies 
104 So. Mich. Ave.—Phones: State 3531-32 
CHICAGO 3, ILL. 


ARTHUR H. SCHMIDT CO. 
524 Rockefeller Building 
CLEVELAND 13, OHIO 

Terr: Ohio. Member Nat'l. Conf. Salesmen 

Ass'n. Buckeye Candy Club. 


THEODORE A. SOMMER 
. 8336 Maryland Ave. 
CHICAGO 19, ILLINOIS 
Tel. Vincennes 7174 
Confectionery and Food Products 
Serving Chicago Metropolitan Area 25 years 


WARREN A, STOWELL 
& ASSOCIATE 


Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 
rr: Chicago, Greater Chicago radius incl. 
Milwaukee, Wis. 


Cc. H. THOMPSON 
1421 Sigsbee St., S.E. 
GRAND RAPIDS 6, MICHIGAN 
Territory: Michigan only. 


WAHL BROKERAGE 


Manufacturer’s Representatives 
3 N. Cramer 
MILWAUKEE 11, WISCONSIN 
Terr: Mich., Ind., Ill., Wis., part of Iowa 
and Minn. 





GLATZ BROS. 
| 
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We are equipped to de a forceful and complete selling job for you — 


SE. We do missionary work in cooperation with our job- 
bers for retail placements. 
We supervise national sales through our association 
with resident brokers from coast to coast. 

. GH We maictain showrooms and sales offices, and ar 

2 range for warehousing and local deliveries. 


chains, syndicates, department stores, and - special 





THE MANUFACTURING CONFECTIONER 











CONFECTIONERY BROKERS 








East No. Central States {contd.) 





West So. Central States {contd.) 


Pacific States {contd.) 





WALTERS & COMPANY 
Complete Brokerage Service 
31 East George Street 
INDIANAPOLIS 4, INDIANA 


J. J. BOND & COMPANY 


1840 Hill Crest—Phone: 7-1800 
FORT WORTH 7, 


Territory: Texas 


JOHN T. BOND & SON 
637 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 
Territory: Pacific Coast 
Our 25th Year in Candy and Food Field 





East So. Central States 
FELIX D. BRIGHT 


Representative of Manufacturing Confectioners 
Phone 8-4097—P. O. Box 177 
A-Three Sterling Court 
NASHVILLE 2, TENN. 

Terr: Ky., Tenn., Ala. 


J. L. FARRINGER 
1900 Cedar Lane, Phone 8-8470 
N. TLLE TENNESSEE 


4, 
Established 1924 
Terr.: Tenn., Ky., & W. Va. 


KENTUCKY BROKERAGE CO. 


271 South Hanover Ave. 
KENTUCKY 











iG . 
Special Sales Agents in candies, chewing gum 
and allied lines. Bankina references. 
Terr: Ky., E. Tenn., part of Va. and W. Va. 


D. J. DUNCAN & SON 


Confectionery and Sundry Lines 
3336 Hanover Street 


DALLAS 5, TEXAS 
Terr: Texas and Oklahoma 


JACK NICHOLS, JR. 


Candies-Confections 
Phones: Logan 6-1608, Justin 8-5842 
3115 Daniels Street 








5, TEXAS 
str: Texas, Louisiana. 15 Yrs. in territory. 
JAS. L. SMITH 
P. O. Box 65 
D 1. TEXAS 
Terr: Texas, Louisiana. 15 Yrs. in territory. 





THE GOULEY BURCHAM CO. 
1848 E. Vernon Avenue 
LOS ANGELES 11, CALIFORNIA 
Terr: S. Calif., Ariz., N. Mex., W. Tex., 
Offices: L.A., Phoenix, Tucson, El Paso, 
Albuquerque. 


CARTER & CARTER 


Confectionery Mfr’s. Agents. Established 
with Industry since 1901. 
SEATTLE, WASHINGTON 
91 Connecticut St—Phone: Main 7852 
Terr: Wash., Ore., Utah, Ida., Mont., Nev., Wyo. 








THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 9, CALIF. 
Specializing in candy and allied lines; 
Unexceptionable banking, other references. 





Mountain States 





PICKRELL and CRAIG CO. 
Incorporated 

LOUIS . . 
Also Offices and Warehouses at 
Middlesboro and Lexington, Ky. 


CAMERON SALES COMPANY 
5701 E. 6th Ave.—Phona: Dexter 0881 
DENVER 7, COLORADO 
Terr: Colo., Wvo., Black Hills of S. Dak., 
Mont., Idaho, Utah and N. M. 





West No. Central States 


GEORGE BRYAN 
BROKERAGE Co. 


410 Walnut Bidg. 
DES MOINES 9, IOWA 
Consistent and thorough coverage of whole- 
sale candy and tobaccco, wholesale grocery 
and chain store —_ in central and eastern 
owa. 


A. E. ERICKSON 


334 North First Street 
LI MINNESOT. 








Terr: Minn., N. D., S. D., W. Wis. 
With Luden’s, Inc. for 15 yrs. in same terr. 


LEON K. HERZ 


1290 Grand Ave., oy 7309 
ST. PAUL 5 








Territory: Eastern N. Dak., Minn. 
Western Wis. 


HYDE BROS. 
Candy Specialists 
P. O. Box 306, LINCOLN, NEBR. 
P. Q. Box 1852, WICHITA, KANS. 
Terr: Covering Missouri Valley over 30 td 


HUTCHINS BROKERAGE co. 
218 Third Ave., N. 
LIS 1, MINN. 
Terr: Minneapolis and Adj. Terr. 


J. A. YOUNGDOFF 


Specializing in conf. items adapted chain & 
volume buyers. 
1106 East 33rd Street 
KANSAS CITY 3, MISSOURI 
Terr: Mo. except St. Louis, Ia., Nebr., Kan., 
Okla., Ark. 











N. VAN BRAMER SALES CO. 
3844 Huntington Ave. 
MINNEAPOLIS, A 
Territory: Minn., N. Dak., S. Dak., 





Ia., Neb. 





West So. Central States 





T. J. LANPHIER COMPANY 
Confectionery and Food Products 
BILLINGS BUTTE GREAT FALLS 
(General Office)—Established 1907 
Territory: Montana & Northern Wyoming 


J. M. RANKIN COMPANY 


P. O. Box 426—Spruce 2912 
DENVER OLORADO 





Black Hills of S. Dak., 
Northern N. Mex: 


Terr: Colo., Wyo., 
Western Kans., 


GEORGE L. TRACY CO. 
509 Metals Bank Building 
BUTTE, MONTANA 


4NQ Stewlaten Ruilding 
BILLINGS, MONTANA 
(Headquarters Great Falls) 
Regular coverage of N. Wyo. & Montana 


GEORGE L. TRACY CO. 


813-814 First National Bank Building 
T FALLS, MONTANA 


(Headquarters) 
(Also offices in Butte and Billings) 
Concentrated coverage Mont.’& N. wee. 


HARRY YOUNGMAN BROKER- 
AGE COMPANY 


2145 Blake Street 
LORA 











Utah, Idaho, Mont. 


Pacific States 


Territory: Colo., Wyo., 








ACE CANDY SALES CO. 


(Div. of Western Food Prqducts Co.) 
2 So. Robertson Blvd. 
LOS ANGELES 35, CALIFORNIA 
Solicit accounts for So. Calif. 


GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 2!, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 











H. L. BLACKWELL COMPANY 


Emery Way at Sunset Drive 
EL P 


Phone: Main 8253 
Terr: Tex., N. Mex., and Ariz. 
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BELL SALES COMPANY 
100 Howard Street 
5, CALIFORNIA 
Candy & Food Specialties 
Terr: Calif., Reno, Nev., Hawaiian Islends 








MALCOLM S. CLARK CO. 
332 Virginia Ave. 
10, CAL. 
923 E. Third St. 
LOS ANGELES 13, CAL. 
1238 N. W. Glisan 
PORTLAND, OREGON 

P. O. Box No. 176, Phoenix. Arizona 


HARTLEY SALES COMPANY 


GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 
Territory: Oregon and Washington 


R. C. MEAD COMPANY 

1807 E. Olympic Boulevard 
LOS ANGELES 21, CALIFORNIA 
Coverage—Pacific Coast States 


RALPH L. MUTZ COMPANY 











Honolulu, Hawaii 


HARRY N. NELSON CO. 
112 Market Street 
SAN FRANCISCO 11, CALIF. 
Established 1906. Sell Wholesale Trade Only. 
Terr: Eleven Western States 


HART POSKA COMPANY 
1203 Western Ave.—Phone Seneca 2466 
SEATTLE ¥ >t tae 
as. 


. Renc, Nev.; 








_ Territory: Ore., & Northern We. 


GEORGE R. STEVENSON CO. 
302 Terminal Sales Building 
SEATTLE WASH. 

Territory: Wash., Ore, Ida., Mont. 
Over 20 years in this crea. 


L. J. THOMPSON 

1238 N. W. o—— Street 

PORTLAND 93, OREGON 
Terr: Ore., Wash, W. Idaho 


JERRY W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFORNIA 
(20 minutes from Los Angeles) 

Terr: Calif., Associates at Hawaii, Philippines 
and China. Established since 1932. 


RALPH W. UNGER 

923 East 3rd Street—Phone: Trinity 8282 
LOS —— . CALIFORNIA 

. Mex., 














Terr.: Calif., Ariz., 


WITTENBERG-ROSS 
24 California St.—Phone: Exbrook 7973 
SAN FRANCISCO 11, CALIFORNIA 
318 one Ninth St.—Phone: Trinitv 7159 
S ANGELES 15, CALIFORNIA 
Terr: rate Ore., Wash., Hawaii & Export 


West. Tex., Nev. 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 















MACHINERY FOR SALE 
WRAPPING MACHINE FOR 
SALE. PRACTICALLY 
NEW LYNCH WRAP-O-MA- 
TIC MACHINE FOR WRAP- 
PING CANDY BAR 3'%x14x% 
FULLY EQUIPPED. WITH 
AUTOMATIC CARD FEED 
FOR CLOSED END BOAT, 
INTAKE CONVEYOR, HEAT 
SEALING EQUIPMENT, 
ELECTRIC EYE AND MO- 
TOR. Address J-10451, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago 6, IIl. 


For Sale: 1 small John Werner 

Cooler and Beater. 1 Thomas 
Mills Cream Beater. 1 large Sep- 
arator with fan. 1 A. W. Straub 
Peanut Butter Mill #A-10. 1 
Jabez Burns Stoner. 1 small En- 
rober. 1 Jabez Burns Twin 
Roaster. F. M. Hoyt & Co., Inc., 
Amesbury, Mass. 


Miller Cellophane wrapper and 

sheeter (used) with motor. 
$550.00. Address J-10456, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago 6, II. 


New or Rebuilt guaranteed in 
first-class condition: 3—York 
Batch Rollers with motors. 2— 
Automatic Batch Rollers. 2— 
Hard Candy Sizing Machines. 
4—5’ x 4’ Cooling Slabs. 1—Hil- 
dreth Pulling Machine with Mo- 
tor. 1—40 Gal. Steam Jacketed 
Kettle with agitator, etc. (with 
or without motor). 1—50 Gal. 
Tilting Steam Jacketed Kettle, 
with agitators, etc. and motor. 
1—75 Gal. Steam Jacketed Kettle 
with agitator, etc. (with or with- 
out motor). 1—Ball 5 Foot 
Cream Beater with motor. 1— 
F & B 5 Foot Cream Beater with 
motor. 1—Dayton 5 Foot Cream 
Beater with motor. 1—Mills 6” 
x 10” Large Mint Puff Machine, 
with or without motor. Also 
other miscellaneous equipment. 
Address G-74514, c/o The Manu- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, II. 


Two Dayton beaters, good condi- 

tion, complete. Write or call 
Trudeau Candies, Inc.. St. Paul, 
Minn. 
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RATES: Line 35¢ (Bold Face 70c); Display—Col. In., 


- MACHINERY FOR ‘SALE = 

For Sale—1 Ideal Caramel Wrap- 

ping Machine No. 143-IXIX%4 
to %, Type Special, complete 
with sizer; also have a quantity 
of 2% inch waxed paper in rolls 
to fit machine. Address G-74511, 
c/o The Manufacturing Confec- 
tioner, 400 \V. Madison St., Chi- 
cago 6, IIl. 


Wrapping Machine — for wrap- 
ping 5-b. boxes in wax paper. 
10-21/32” long, 6-15/16" wide, 5” 
deep. Manufactured by Johnson. 
Used very little. Henry Nickel & 
Co., 5070 W. State St., Milwau- 
kee 8, Wis. 
For Sale—4 ft. ball cream beater, 
direct 3 HP motor drive, motor 
included. Fully rebuilt and re- 
conditioned by Union Standard 
Equipment Co Never used by us 
as it was too large. Paid $425. 
Will sacrifice for $300 cash. Gene 
and Boots Tasty Shop, 403 
McKean Ave., Charleroi, Pa. 


For Sale—4 it. candy beater. Can- 

dy rocks. Gas candy cooker and 
pans. Starch buck. Jelly filling 
machine. 1 inch stencil cutter. 15 
inch label cutter. Paper baler. 
White computing scales. Marsh- 
mallow tumbler. Large monel 
metal swing coil tank. 1000 six- 
teen qt. paper cases and qt. bas- 
kets for kisses. L. B. Talcott. 
Phoenix, | Fe 


__ MACHINERY WANTED 
Wanted —3 ft. Ball Creamer. 
Must be in good working con- 
dition. P. O. Box 1365, Palm 
Springs, Calif. 


Will Pay Cash for Simplex Vac- 
uum Cookers, Steam or Gas. 
Also Dayton, Racine or Ball 5 
Ft. Cream Beaters. Advise con- 
dition and quote lowest price. Ad- 
dress G-74515, c/o The Manufac- 
turing Confectioner, 400 \\. 
Madison St., Chicago 6, IIl. 


Wanted: Friend Hand-Roll Ma- 
chine. Hand operated or auto- 
matic sizing model. Mischka’s 
Candies. Amherst. Ohio. 
Wanted—Mills Improved Verti- 
cal Cutter No. 1027. State price 
and condition. P. O. Box 1365, 
Palm Springs. Calif. 




















1 time $6.00, 2 or more $5.00. 











MACHINERY WANTED 














WANTED 


YOUR IDLE MACHINERY 


WILL BUY FROM SINGLE ITEMS 
, TO COMPLETE PLANTS 





URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 






we «ty TO SAME TINE woucny 

r s 7 J “ao ow < IDATED 
SoZ - PRODUCTS COMPANY, Inc. 

15-21 PARK ROW NEW YORK 7, N. Y. 











HELP WANTED: MALE 


Factory superintendent wanted 

for medium sized candy plant 
in New England. Must have full 
knowledge and practical experi- 
ence in the manufacture of qual- 
ity chocolates and other candy 
specialties, also the ability and 
experience to handle help. Ex- 
cellent opportunity for the right 
man. State age, marital standing. 
previous experience, salary re- 
quired at start and references. 
All correspondence will be treat- 
ed confidentially. Address J- 
10455, c/o The Manufacturing 
gg oa 400 W. Madison 

, Chicago 6, Til. 


Wante d—Candymaker, ¢ experi- 

enced retail store. Must be 
“TOPS”. In answering state age, 
family, where you worked in the 
past three years, and salary 
earned. P. O. Box 1365, Palm 
Springs, Calif. 


Wanted: Competent confectioner 
to take charge of factory in 
South America manufacturing 
chocolates, candy, and fancy bis- 
cuits. Must know all details of 
manufacture. New factory of old 
established firm. Three year em- 
ployment, large city, temperate 
climate. In replying, give details 
as to age, experience and salary 
desired. Send small photograph. 
Address J-10452, c/o The Manu- 
facturing Confectioner, 400 WV. 
Madison St., Chicago 6, Il. 


THE MANUFACTURING CONFECTIONER 








S 


BE READY FOR THE RETURN TO NORMALCY! 
PREPARE NOW WITH THE PROPER EQUIPMENT TO 
GIVE YOU THAT INCREASED PRODUCTIVE CAPACITY! 





Specials in Rebuilt GUARANTEED Machines! 


ORDER AT ONCE! ALL ITEMS LISTED ARE SUBJECT TO PRIOR SALE 








N.E 24° Enrober 


16", 24" and 32" National Equipment En- 
robers with automatic Feeder, Detailer, 


Cooling Tunnels and Packing Tables. 


300 to 2000 Ib. Chocolate Melting and 
Mixing Kettles. 


National Equipment Automatic Wood and 
Steel Moguls. 


Single and Double Huhn Starch Dryers. 
Racine Model M. Die Pop Machines. 
Racine Sucker Machines with Conveyors. 


Simplex Steam and Gas Vacuum Cookers. 


Berten Plastic Machine with large assort- 
ment of dies. 


Package Machinery Model KH long salt 
water Taffy Wrapper. 


10 to 150 gal. cap. Single and Double Mix- 
ing Kettles, Stationary and Tilting Types. 





Huhn Starch Dryer and Cooler 
(Also with N.E. Automatic Wood 
and Steel Mogul 


MANY OTHER SPECIALS! 


tablished 192g 


IP ADDRESS 
318 LAFAYETTE STN" Jew YORK CITY 





for October, 1945 


TAN 


“CONFECMACH™ 





Rose Candy Twist Wrapper. 
Dayton and Ball Cream Beaters. 


Ideal Caramel Cutters. 

Package Machinery Co. LF and LP 2 
Sucker Wrappers. 

Mills 2 way Automatic Caramel Cutter. 


Gaebel Continuous Automatic Plastic Hard 
Candy Outfit with Automatic Batch Roll- 
er, Heated Sizer, with Chains and Cool: 
ing Conveyor. 


WIRE OR WRITE COLLECT 


WE PAY MORE FOR 
YOUR USED MACHINERY 


Realize high cosh prices for surplus 
equipment! Whether it be a machine 
department or complete plant, WRITE 
OR WIRE US COLLECT, giving details 
so that we can promptiy submit a 


substantial cash offer 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 

















RATES: Line 35c (Bold Face 70c); Display—Col. In., 1 time $6.00, 2 or more $5.00. 





HELP WANTED: MALE 





HELP WANTED: MALE 





SALES LiNES: WANTED 





Help Wanted: Enrober man fa- 

miliar with Greer and National 
Enrober Machines. Steady work, 
good pay and pleasant surround- 
ings. Apply Andes Candies, 4430 
N. Clark St., Chicago, III. 





Candy Maker to produce line of 

high grade chocolates and spe- 
cialties for first class retail store 
in the East. State age, experi- 
ence, previous employment and 
wages expected. Address I-9452, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Ill. 


Wanted: Candy Maker—Diversi- 

fied production of jelly candies, 
coconut patties, pecan rolls, hand 
chocolate dipped fruits, kisses, 
fudge, etc. Small plant. Perma- 
nent steady work in sanitary, 
pleasant surroundings. Write 
giving full details of past experi- 
ence, age, and salary expected to 
start. COBBS, Box 1, Little 
River, (Miami) Fla. 








Hard Candy Man. Large Eastern 

Mfgr. up-to-date plant contem- 
plates Hard Candy Department 
and seeks services of experienced 
hard candy man capable of assist- 
ing in lay-out of department, se- 
lection of equipment, supervise 
installation and able to assist in 
handling production and _ labor. 
Write giving experience, salary 
expected, age, and any other de- 
tail pertinent. Replies will be 
held confidential. Address J- 
104511, c/o The Manufacturing 
Confectioner, 400 W. Madison 
St., Chicago 6, Il. 


CANDYMAKER EX PERI- 

ENCED IN ALL KINDS OF 
CENTERS AND FILLINGS 
WANTED FOR PROGRES- 
SIVE NEW YORK RETAIL 
CHAIN. PLEASANT WORK- 
ING CONDITIONS, HOLI- 
DAYS, VACATION, STEADY 
POSITION FOR SOBER AND 
CLEAN MAN. Address J-10454, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, IIl. 
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Working foreman for cream de- 

partment, experienced on 
creams, caramels, marshmallows, 
nougats, etc. Permanent post 
war position. Factory in the 
East. Give age, past history and 
salary expected. Address I-9453, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, III. 





Pan Man — Experienced, wanted 
by Eastern Mfgr. capable of 
assuming entire supervision of 
Pan Department. Write giving 
experience, salary expected, age, 
and any other detail pertinent. 
Replies will be held confidential. 
Address J-104510, c/o The Man- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, III. 





Candy Maker—Capable of taking 

charge of starch room. Must 
understand gum and jelly work, 
5c bars. Responsible man with 
good references. This presents 
an excellent opportunity and re- 
muneration in a well located Chi- 
cago plant. Address J-10453, c/o 
The Manufacturing Confectioner, 
400 W. Madison St., Chicago 6, 
Ill. 


Candy package designer wanted. 

Large Eastern Mfgr. is inter- 
ested in obtaining the services of 
a man who is experienced in de- 
veloping and designing packages 
and different varieties of candy. 
There is a possibility of making 
connections with a company who 
has been established in the retail 
business for a long period of time. 
Salary is open. Address J-104512, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Il. 








HELP WANTED: FEMALE 


Managers for Candy Depts. in 

department stores. Best wages. 
Chances for advancement. Full 
cooperation. Answers to be held 
in strict confidence. Give full de- 
tails first letter. Address H-8452, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Il. 





I have covered Wisconsin terri- 
tory for the last fifteen years 
and have excellent jobbing and 
wholesale connections, and am 
now in the brokerage business 
handling non-competitive lines, 
commission basis. Contact O. L. 
Owen, Box 463, Richland Center, 
Wis. 
Candy and Specialty items want- 
ed on brokerage basis. Office 
and storeroom in Grand Central 
zone. Cover best accounts in 
East. Address J-10457, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago 6, IIl. 


Candy Lines Wanted on commis- 

sion jobber accounts for Ohio 
and Kentucky. Manufacturers 
address George Schaefer, 6710 
Hampton Dr., Silverton 13, Cin- 
cinnati, Ohio. 


Candy Sales Representative who 

has sales force, offering serv- 
ices to confectionery manufac- 
turers now and the postwar. Cov- 
ering five Eastern states border- 
ing Atlantic Ocean — Virginia, 
North Carolina, South Carolina, 
Georgia and Florida. Corres- 
pondence invited. H. L. Jordan 
& Co., P. O. Box 572, Florence, 
mo 


Attention, Manufacturers: Are 

you looking for capable, ex- 
perienced representation in Ohio 
and adjacent territory? The 
Buckeye Candy Club welcomes 
inquiries, which will be read in 
Open Meeting, held first week 
of every month. Address: Buck- 
eye Candy Club, Box 1635, Co- 
lumbus. Ohio. 


MANUFACTURERS 


Are you looking for salesmen 
to represent you for the coming 
year? We can put you in touch 
with experienced men covering 
practically all the United States 
Correspondence invited. 
Western Confectionery Sales- 
men’s Association, 
Robert N. Amster, Sec’y-Treas., 
6335 N. Richmond St., 
Chicago, Il. 





























THE MANUFACTURING CONFECTIONER 





















THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 

















SALES LINES WANTED 


Candy or Allied Lines for Cali- 

fornia and Nevada. Fifteen 
years in territory with large fol- 
lowing in jobbing and syndicate 
outlets. Robt. E. Thyr Co., 200 
Davis St., San Francisco 11, Calif. 


Candy and Allied Lines—After 

16 years with Luden’s, Inc., 
have resigned and entered brok- 
erage business. Interested in 
candy and allied lines for Florida, 
Georgia, Alabama. T. H. Hubert, 
c/o Hubert Brokerage Co., P. O. 
Box 149, Atlanta 1, Ga. 


POSITIONS WANTED 

















Position wanted in California 

state. Foreman or superinten- 
dent with experience in full line 
of high grade candy. Retail or 
wholesale. Address J-104513, c/o 
The Manufacturing Confectioner, 
400 W. Madison St., Chicago 6, 
Ill. 


Chemist, experienced in develop- 








BUSINESS OPPORTUNITIES 


SALES REPRESENTATIVES WANTED 





Experienced young candy fore- 
man seeks connection with 
party, financially able, and inter- 
ested to open a new, highclass 
candy retail business in New 
York City. Replies will be held 
strictly confidential. Address J- 
10459, c/o The Manufacturing 
Confectioner, 400 W. Madison 
St., Chicago 6, III. 
Business and home for sale: Com- 
plete candy and notions wagon 
jobbing business including stock 
on hand, one Dodge truck, 35 
“You-Select-It” candy machines 
on locations, and real estate con- 
sisting of 12 room brick house 
(used for business and home), 
barn, garage, poultry houses, fruit 
and berries on a five acre lot on 
good road at edge of town, 
$12,000. Communicate with or 
call on George E. Rehfeldt, 928 
Main St., Towanda, Bradford 
County, Pa. 





Brokers now calling on wholesale 

candy, tobacco and grocery job- 
bers for our line Novelties, Rat 
Killer, Blades, Inks, etc. Straight 
commission on exclusive terri- 
tory. Write Certified Products, 
Dept. 75, Louisville, Ky. 


MISCELLANEOUS 


WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 

















SHEETS*ROLLS*-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 


Wex - Glassine Bags, Sheets & Rolls 


Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond 








ment, production, laboratory 
supervision of confections, des- 


WANTED TO TRADE 


Sales Representative 
2902 So. Michigan Ave., Chicago 16, Ill. 





serts, chocolate products, desires 
position in New York City area, 
or nearby rural section. Address 
J-10458, c/o The Manufacturing 
Confectioner, 400 W. Madison 
St., Chicago 6, IIl. 


Confidential. 


cago 6, Ill. 


Vanillin, Coumarin, Cocoa, meth- 

yl anthranilate, etc. for glucose. 
Address 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 











H-8451, USE M.C. CLASSIFIED ADVER- 
ISING to Sell or Buy Used 


Equipment. 














@ Fritzsche Bros., Inc., N. Y., announce the follow- 
ing alignment of official personnel following the 
death last July of Mr. W. A. R. Welcke, First Vice 
President, Treasurer, and a Director of the com- 
pany: Mr. F. H. Leonhardt, president; Mr. J. H. 
Montgomery, Ist vice pres. and treas.; Mr. H. P. 
Wesemann, 2nd vice pres. and secy.; Dr. Ernest 
Guenther, 3rd vice pres.; Mr. J. A. Huisking, 4th 
vice pres.; Dr. A. Nicolaus, mgr. & dir. of Clifton 
Chemical Laboratories; Mr. R. R. Redanz, asst. 
treas.; Mr. D. A. Neary, asst. secy.; and Mr. G. 
Wohlfort, comptroller. Messrs. Leonhardt, Mont- 
gomery, Wesemann, Huisking, and Nicolaus com- 
pose the Board of Directors. 

® Confectionery and Competitive Chocolate Pro- 
ducts sales reports for July, 1945, have been re- 
leased by the U. S. Department of Commerce, Bu- 
reau of the Census. These figures show that a sales 
decrease of nine percent for July, 1945, compared 
with July 1944, had taken place. For the first seven 
months of 1945, sales were slightly (2%) higher 
than sales for the corresponding seven month period 
of 1944. These data are based upon reports from 
247 manufacturers located throughout the country. 
The quantity (based on pounds) of confectionery 


for October, 1945 


and competitive chocolate products sold by 152 
manufacturers in July, 1945, was 17% under the 
amount for the same month a year ago, while the 
sales value of these products dropped 10%. 

@ New units at the Borden Co. plant in Elgin, III. 
for the production of Soyco, soy albumen whipping 
agent, have been constructed to handle heavy de- 
mands for the product according to Mr. C. F. Kie- 
ser, vice pres. Latest use developed for Soyco is 
in marshmallow candy and cookies. It is distributed 
by the Whitson Products Div. of the Borden Co. 

@ Florasynth Laboratories, Inc., manufacturing 
chemists, announce the appointment of Mr. Harvey 
White to their staff in the Chicago region. Mr. 
White comes to Florasynth direct from the WPB 
where he was engaged in Technical Development 
work and in Liaison and co-ordination between the 
WPB, the Army, Navy, and Maritime Commission 
Agencies. 

@ “Animal and Vegetable Fats and Oils,” prepared 
under the supervision of Mr. W. F. Callander, Chief, 
Agriculture Div., U. S. Dept. of Commerce, for the 
calendar years 1940-44, is now on sale by the Super- 
intendent of Documents, U. S. Government Print- 
ing Office, Washington 25, D. C._—Price 10c. 
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May We Suggest .. .? 
W> were naively under the im- 


pression that the war ended 
on V-J Day. We thought the atomic 
bomb rang down the curtain of hos- 
tilities. And with the end of the war, 
we received letters from suppliers 
stressing services suddenly available. 


What was our dismay, then, to 
find supplies of essential nature lack- 
ing; or if available, in minute 
amounts only. How can one produce 
something out of nothing? We’re 
working on a new formula to in- 
crease the air content of marshmal- 
low, but we must have an envelope 
or film to hold the air to use in 
lieu of the hard-to-get ingredients— 
an air sponge modification of starch 
sponge? 

While on the subject of “hot air”, 
don’t forget we need it—and candy 
—for the cool months ahead. Candy 
supplies energy; heat is energy in 
one form—per se, eat candy to keep 
warm. Attention Sales Managers— 
coal, fuel oil, and gas are your com- 
petitors! 


We have often wondered just what 
happens to the “M.C.” when it ar- 
rives at its destination. For that 
matter, just what is the “M.C.’s” 
destination? It should reach every 
man in your organization. No two 
men, or women, get exactly the 
same thoughts from reading. Let's 
get away from our tendency to be 
secretive—to hide information and 
keep ideas to ourselves. Ideas are 
like plants—they need cultivating. 
Keep the “M.C.’s” on file for reter- 
ence. Next year’s perplexing ques- 
tions may be answered in one of 
this year’s issues. 


Here, in our little sanctum, we 
get many letters inquiring about 
things thoroughly discussed in past 
issues. Sure, it’s a pleasure to reply 
to all letters as we try to do. time 
permitting. But in many cases, your 
time will be well spent in review- 
ing “M.C.” past issues. Reprints of 
many valuable articles are available. 
Start a company library and build 
it around bound volumes of the 


“=. ¢.” 


The Government sponsored the 
atomic bomb project and scientists 
almost made the atom hop the mole- 
cule. Trying days are ahead. We 
say, “Up and at ’em!” Punk, eh? 
Well, so has been the weather! 
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Monsanto Chemical Company ................. 37 
National Confectioners’ Assn. ................ 19 
National Ribbon Corporation ................ 60 
Neumann-Buslee-Wolfe, Inc. .................... 40 
Nulomoline Company, The .................... 34 
Caite Prodacte, Bae. ......0:00ccscccceesessecesee 62 
Package Machinery Company ............... 56 
Penick € Ford, Ltd., Ene. ........0.0..c.ccccceoee 38 
Pitt & Sons, Co., The C. M. ............ Sept. “45 
Polak & Schwarz, Inc. .............::sesesee 39 
Polak’s Frutal Works. Inc. .............. Sept. “45 
Prestige Products Company ..................... 33 
Pulverizing Machinery Co. ................ . $3 
Refined Syrups & Sugars. Inc. .......... om 
Remus & Co., Inc., Edward. ..................... 35 
Republic Steel Corporation ............ Sept. ‘45 
Reynolds Metals Company ............ Sept. “45 
Riegel Paper Corporation .............. Sept. ‘45 
I EE SIPS TOU © sicnisicecssccciccsecnteccnonicn 38 
EE eee en eee . 49 
Schechter. H. V., Sales Associates........ 64 
NE ig TI. none ccccncccccessscnersnsesesoes 36 
Solvay Sales Corporation ........................ 37 
Ry Sc dspcontncmenasnctnchebins 18 
RS Bike Mies MII TPIS casiecccccccesncnsesscosecntee Q 
SINS III FUEL. TE. ~ ssnncnctaconusiitenenisanpieeunen 29 
Sweetnam, Geo. H., Inc. ................ Sept. ‘45 
REE SORES SRS eet 18 
Sylvania Industrial 

I aves ncsactceyencesasecctupeesbecte Sept. ‘45 
I a TM” oi cincteocnrinaenicneatans Bae 62 
I ee Ms cdselis ccncvgacesenietneilbapenthiones 34 
Traver Corporation .................:.:000 July “45 
Union Standard Equipment Co. ............ . 67 
Van Brode Milling Co. 2.0.0.0... 29 
Vacuum Candy Machinery 

NA 'cascaceelaincaladoa tie bteeaadaiabtnlinconteabininliesnion . 50 
Vogel & Son Popcorn Co. 34 
po eee 44 
Werner, John & Sons, Ince. ....................... 51 
a 25 
I, ND I ai ccsecscscttnspsnssscsconn | 





Wood & Selick, Inc. ....................... 


THE MANUFACTURING CONFECTIONER 














AMERICAN COFFEE PASTE 


FOR 





1S THREE-WAYS GOOD 


Corfrte 


CARAMELS, CHEWS, CREAM-CENTERS 


GOOD in TAsTE! 


Genuine coffee — the same skill- 
fully blended brew so loved by 
America— processed from choic- 
est beans in spotless laboratories, 
expressly for confectioners. No 
artificial flavor, color or synthetic 
ingredients. Just the pure coffee 
in its fullest flavor, with none of 
the waste. 


AMERICAN COFFEE 


metztican 
FOOD LABORATORIES, ING. 


860 ATLANTIC AVE. BROOKLYN, N. Y. 





AND HARD CANDIES 


GOOD IN use! 


It’s in concentrated paste form, 
ready to add, containing just 
enough moisture for immediate 
dispersion. No brewing, dissolv- 
ing or diluting required. No 
cooking-out, evaporation or con- 
tainer breakage. Packed in food- 
lined containers: 30-lb. pails and 
300-Ib. steel drums. 






GOOD in PRorits: 


Cash in on the popularity and 
promotion of coffee! American 
Concentrated Coffee Paste is not 
only delicious, lasting in flavor, 
and easy, quick and clean to use; 
it’s more economical, too — and 
available! 


DUTCH TYPE HOPJES FLAVOR, 
as made by American Food Labo- 
ratories, is a delightful and popu- 
lar variant in hard candies. 


PASTE 





TIME-HONORED PRODUCTS 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


ae 2 
ea. 2 UNIFORMITY ae aoe 


DEPENDABILITY 
ARN RUC NATE 





OUR SERVICE DEPARTMENT 
WILL BE GLAD TO HELP YOU 
WITH YOUR TECHNICAL 
PROBLEMS. 











CLINTON COMPANY 


CLINTON, IOWA 


* For Victory * 
BUY UNITED STATES WAR SAVINGS BONDS 





